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A FOREWORD 

People who are sufHciendy interested in cooking to buy 
cookery books, are also sufficiently interested in the 
subject to collect recipes from various sources. They 
either cut them out of a paper, or a friend may give them 
a new recipe, and in a short time there is an accumula- 
tion of cuttings and odd slips, usually tucked away in 
various books, or so carefully " put away " that they 
can never be found. Few people, in fact, are sufficiently 
methodical — or it may often be that they have not the 
time — to paste their culinary gleanings in an album. 

In giving you The Memorandum Cookery Book, I have 
tried to supply you with a practical and tidy way of 
disposing of your recipes. There is a convenient pocket 
in the back cover of the book in which the recipes can be 
put while they are waiting to be pasted on the blank 
pages which follow each section of the book. So that 
some day, when you feel inclined, you can sort out all 
these precious bits of gastronomic lore and paste them 
in where they belong. You thus have a cookery book 
which, in a sense, is as much yours as it is mine, for 
although I am responsible for 121 recipes, eighty-six 
pages of the book will be filled by recipes of your own 
choice. 

There is also a washable cover, which I think essential 
for a cookery book. However careful one may be, 
cookery books, which are often left lying about in the 
kitchen while cooking is going on, suffer the sad fate of 
being much besmirched with spots and stains and greasy 
finger-marks. But The Memorandum Cookery Book will be 
an exception to this rule, and will shine conspicuously 
among your other cookery books. 

I hope it may shine in another way too, for I have 
endeavoured to give entirely new and original recipes — 
new, at any rate, in this country — for we know litde here 
of some of the famous " classical " dishes of other 
countries, a few of which I have included in this book. 
Some of these I have simplified, as I know that in this 



age of rush few people can — or will — devote much time 
to cooking. It is, I think, a book which will be useful to 
the amateur cook as well as to the professional, as I have 
left nothing to the imagination and have given as far 
as possible the exact amount of each ingredient to be 
used, and described how things should be prepared and 
cooked. You will notice that in nearly all my recipes 
I have said: " season highly with salt and pepper." 
This I have done to impress upon English cooks the 
necessity of making more generous use of these than they 
usually do. The painful insipidity of average food is 
largely due to the parsimonious use of these two essentials. 
Dishes should be seasoned in the kitchen and not in the 
dining-room, and the salt-cellar and pepper-pot should 
be mere conventional ornaments, seldom used at table. 
Cooking is an art which can only be learnt by those 
who like it and take an intelligent interest in it, and who 
are willing to devote a little time to this fascinating form 
of chemistry — " the chemistry of edibles " would, I 
think, be an appropriate definition of cooking. If only 
cooks could be taught to look upon it in this light, if 
they could but realise that there is a thrill in turning 
raw, unpalatable materials into delectable food — and 
a still greater thrill in inventing a new dish, they might 
cease to consider cooking mere " drudgery." 

MARCELLE MORPHY. 
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PICKLED FISH 

(Poisson en Marinade) 

I find the following recipe particularly useful as it is a 
pleasant way of utilising almost any kind of left-over 
fish, and when properly and highly seasoned, it has 
proved a very popular appetiser. 

Ingredients. Any kind of cold cooked fish, i onion, 
parsley, thyme, chervil, marjoram, 2 bay leaves, salt, 
pepper and 2 or 3 tablespoons of dry white wine. 

Method. Cut the fish up in small pieces and put it in 
small hors d'oeuvres dish or in a salad bowl. Season it 
with salt and pepper. Cover it with rounds of onion, 
sprigs of parsley, the herbs, finely chopped, the bay 
leaves, and pour a little vinegar and white vnne over it. 
This should be prepared at least an hour before it is 
wanted and put in a cold place. 
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STUFFED OLIVES 

(Olives Farcies) 

The following tempting morsel is, in a way, quite 
simple to make, but it certainly requires skill and 
patience. The result, however, is well worth the time 
and trouble. 

Ingredients. Large Spanish olives, the same number of 
boned anchovies. 

Method. With a sharp knife, stone the olives without 
breaking them. Fill each olive with pounded anchovy. 
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PICKLED CUCUMBER 

(Concombres en Marinade) 

This hors d'ceuvres is very popular, and made in the 
following manner it is very different from what is 
usually called " pickled cucumber." The secret of it is 
that it should be made at least two days before it is to be 
used, the cucumber having then thoroughly absorbed its 
" marinade." 

Ingredients. One sound, firm cucumber, i teaspoonful 
of caraway seed, 2 bay leaves, i tablespoon of salad oil, 
3 tablespoons of wine vinegar (it is important to use 
wine vinegar, as ordinary malt vinegar is far too sharp 
and strong) , salt, peppercorns, 2 tablespoons of dry white 
wine — this is optional, but certainly improves the flavour. 

Method. Peel the cucumber and slice as thinly as 
possible. Lay the slices out on a dish, sprinkle with salt 
and let it stand for about an hour. This will rid it of 
much water. Now place in an earthenware casserole 
which has a close-fitting lid to it, and add all the other 
ingredients, stirring with a wooden spoon, so as to mix 
the oil and vinegar. Cover and stand in a cold place till 
required. 






GARNISHED FILLETS OF KIPPER 

(Harengs Saurs Garnis) 

Some of my readers may be somewhat horrified when 
they are told that the very delicious hors d'osuvres about 
to follow consists mainly of raw kippers. But those 
among you who like Bismarck herrings, or any kind of 
tinned fish in oil, will certainly like these fillets of raw 
kippers. 

Ingredients. 3 or 4 small kippers, boned, skinned and 
filleted. This should be done by the fishmonger, as it is 
extremely difficult and tricky to do. Small cold boiled 
or steamed potatoes, i or 2 dessert apples, i small 
beetroot, i small onion, parsley, i hard-boiled egg, salad 
oil and vinegar. 

Method. Place the kippers in a pie dish, sprinkle with a 
Uttle chopped onion and parsley and cover with salad 
oil. Let them stand like this in a cool place overnight. 
When required, arrange the fillets neatly on a dish, and 
decorate with very neat and thin slices of potato, beet- 
root, apple, placed alternately. Pour a little of the oil in 
which they were soaked over them, add 2 teaspoons of 
wine vinegar, and garnish artistically with sprigs of 
parsley. This dish can be made to look most attractive. 
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CAULIFLOWER CLUSTERS 

(Petits Bouquets de Choufleur) 

Here is another dish which can also be made to look 
quite attractive, either carefully arranged on a silver 
dish or on a glass one. 

Ingredients, i young and fresh cauliflower, the yolks of 
2 eggs, 3 tablespoons of salad oil, i J of wine vinegar, i 
teaspoonful of mustard powder, the same of salt and 
pepper. 

Method. Divide the cauliflower in neat little clusters 
by cutting with a sharp knife or with a pair of scissors. 
Wash these and place them in a saucepan of boiling 
salted water. If the cauliflower is very young, it may 
take only a few minutes, as great care must be taken not 
to overboil the clusters. On no account should they be 
boiled soft, so that they break. They should be tender 
but quite firm. Drain them thoroughly on a colander, 
place them in a dish and pour the following dressing 
over them : put the yolks of 2 eggs in a basin, with the 
mustard, salt and pepper. Mix well, and add the oil 
gradually, as in making mayonnaise, stirring continuously 
with a wooden spoon. Finally add the vinegar, also 
very gradually. 










SALADE CHANOINESSE 

Here is another very uncommon hors d'ceuvres, made 
of the much despised dry salt cod, so seldom seen on the 
table in England. 

Ingredients, i lb. of dry salt cod, 4 or 5 small potatoes, 
boiled in salted water, 2 herring roes, 2 hard-boiled 
eggs, \ an onion finely chopped, 2 dessertspoons of 
capers, i dessertspoon of tarragon, fennel, and chervil, 
also chopped, 3 tablespoons of salad oil, i^ of wine 
vinegar, | a teaspoon of made mustard. 

Method. Soak and cook the cod as described in recipe 
for Dry Salt Cod Saute on page 54 and remove the 
bones, etc., and place the flaked fish in a salad bowl. 
Mix well with the potatoes, which must be thinly sliced. 
Garnish all round the dish with thin slices of hard-boiled 
egg, put the capers in the centre and around these the 
onion and chopped herbs. Serve the following sauce 
separately in a sauceboat: Soak the roes in a little milk, 
put in a small saucepan of cold water, bring to the boil 
and poach for a few minutes till tender. Drain and rub 
through a sieve into a basin. Season highly with salt and 
pepper, and add the mustard. Now work in the oil 
gradually as in making mayonnaise and lastly add the 
vinegar. 
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MOUSSE OF HAM 

(Mousse de Jambon) 

Mousse of Ham makes a very attractive-looking hors 
d'ceuvres whether turned out of a fancy mould and 
served garnished with sprigs of parsley or put into little 
fluted paper cases. 

Ingredients, f lb. of cooked ham, 3 or 4 tablespoons of 
thick Bechamel sauce (see p. 196), ^ a pint of cream, just 
under J an oz. of leaf gelatine, i wineglass of either 
Madeira wine or sherry. 

Method. Pound f of a lb. of lean cooked ham in a 
mortar, adding gradually the Bechamel sauce. Put this 
pur^e into a basin. Now whip up the cream, to which the 
gelatine, dissolved in a little hot milk and allowed to 
cool, has been added and also the wine. When the 
puree is quite cold, add the cream to it gradually, beating 
it continuously so that it is very light. Put into a mould 
and keep on ice or in a very cold place overnight. When 
about to serve, dip the mould in warm water for a few 
seconds only, dry it quickly and turn out carefully. 








PICKLED FRUITS 

(Fruits Confits au Vinaigre) 

I know it is very unusual to serve Pickled Fruits as an 
hors d'ceuvres, but it is astonishing how good they taste 
eaten at the same time as salt or very highly seasoned 
dishes. I got the idea of trying this from that most 
happy of all blends which is practised in America — and 
probably originated in Germany — ham, either hot or 
cold, with Pickled Peaches. 

Ingredients. For this, pears, peaches, cherries, plums, 
nectarines, may either be used separately or mixed. To 
every 2 lb. of fruit allow i of sugar, | a pint of vinegar, a 
few cloves, ^ a teaspoon of allspice, mace, cinnamon and 
a little nutmeg. 

Method. Put the fruit, either whole or cut in thick 
strips, into a saucepan, with alternate layers of sugar and 
spices, and add the vinegar. Boil for 5 minutes, skim out 
the fruit and when it is beginning to cool, pack it closely 
in glass jars. Let the syrup boil till thick, pour it over 
the fruit and bottle tightly. Examine occasionally and 
if there is any sign of fermentation, uncork the jars, put 
them uncovered in a saucepan of boiling water and heat 
up till the contents begin to bubble, when they can be 
corked up again. 
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JULIENNE OF RED CABBAGE 

And now, for the finish of this section, I will give you 
something very uncommon. 

Ingredients. Red cabbage, a few dessert apples, 2 
tablespoons of oil, i of vinegar, salt, pepper and mustard. 

Method. Shred both the raw red cabbage and the 
apples, peeled and cored, very finely and mix with a 
dressing composed of above ingredients. 








SOUPS, POTAGES 

AND POTAGES PUREES 




POT-AU-FEU 

Soups are a very pleasant prelude to a meal, but with 
the advent of tinned soups, the art of making them is 
almost a lost one in this country. More often than not the 
attempt at home-made soups results in what my friend. 
Marcel Boulestin, describes as something " thin and 
anaemic, full of nondescript flotsam and jetsam of doubtful 
origin and faded flavour." Although the word " soup " 
is of Germanic origin, France, I think, may be called the 
home of soups— such a variety of them, all so delicious 
and tasty, nourishing and economical ! 

First of all I will give you the recipe for the famous 
Pot-au-Feu, which is a meal in itself, as the soup meat 
can be eaten separately. 

Ingredients. 3 to 4 lb. of either topside of beef or fresh 
silverside, beef bones, i calves foot (optional), 2 large 
onions, \ a lb. of carrots, \ a lb. of turnips, 2 bay leaves, 
a bouquet of mixed herbs (thyme, marjoram, fennel, 
rosemary, parsley), salt and pepper. 

Method. Put the meat and bones in an iron saucepan, 
in which they should fit rather closely. Just cover with 
cold water and bring to the boil. Skim carefully. Now 
add the vegetables, which should be sliced, the herbs and 
seasoning. Simmer very gently for 2 J to 3 hours or till 
the meat is quite tender, but not overdone. Remove the 
meat, strain a little of the soup over it and garnish with 
the vegetables, and eat as a separate course. Let the 
bones simmer for another hour or so, then strain the 
soup through a piece of butter muslin into a basin. Keep 
in a cool place, and when set in a jelly remove the fat 
which has risen to the surface. It is then ready for use. 
Time : 4 to 5 hours. 
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POTAGE BRUNOISE 

Potage Brunoise is another famous French soup, very 
delicious, but very deceptive, as it looks exactly as if it 
were made with stock, but it is not. Here is the recipe, 
but unless it is followed accurately, the characteristic 
colour of Brunoise — which, I suppose, comes from the 
word " brun," meaning " dark," will not be obtained. 

Ingredients. 4 large carrots, 4 turnips, 2 leeks, i large 
onion, i head of celery, lard or butter, salt and pepper. 

Method. Wash and trim all the vegetables and cut 
them neatly, Brunoise fashion — ^into small cubes, about 
half an inch in diameter. Melt about 2 tablespoons of 
lard or butter (I prefer butter) in an iron saucepan, and 
when hot put in the carrots, onions, and turnips. When 
these begin to brown, add the other vegetables, and 
cook till all are thoroughly brown. This is the " snag " I was 
referring to about the Brunoise — unless the vegetables 
are really " brun " the stock effect will not be obtained. 
Now add i pint of warm water, season highly with salt and 
pepper, bring to the boil and simmer for half an hour, 
stirring occasionally. Then add 2 pints of hot water and 
simmer, over a slow fire, for 2 hours. The result is 
delicious. 
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CRAB SOUP 
(Potage de Crabes) 

Crabs are rarely thought of in this country in terms of 
soup and are usually served up fully " dressed." But 
there is an excellent /»ote^e which can be made from them 
and it is rather a novelty on the menu. 

Ingredients. One large crab, or 2 small ones (the meat 
of the smaller crabs is undoubtedly the better), 6 ripe 
tomatoes, a few sprigs of parsley, thyme and marjoram, 
I large onion, I lemon, butter, breadcrumbs, salt and 
pepper. 

Method. Put i tablespoon of butter in a saucepan and 
when hot add the tomatoes cut in quarters. Crush them 
with a wooden spoon and cook till they are reduced to a 
pulp. Add I pint of water, the mixed herbs and seasoning 
and simmer gently for 15 minutes. While this is cooking, 
chop up the onion finely, brown it in butter and add to 
the soup. Now rub the tomatoes through a hair sieve 
into a basin, keeping, however, the water in which they 
were cooked. Replace all in the saucepan, add a little 
more hot water, 2 tablespoons of breadcrumbs, the meat 
of the crab cut in coarse pieces, and simmer gently for 
half an hour. Just before serving, add the juice of J a 
lemon, and in each soup plate put a thin slice of lemon. 
This soup, to be really good, should be highly seasoned 
and the addition of a clove of garlic — to those who are 
not prejudiced against the precious bulb — is a great 
improvement. Time: about i hour. 
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SPRING SOUP 

(Bouillon Rafraichissant) 

When spring is upon us — which occasionally does hap- 
pen in England — we want some nice soups " to purify 
the blood," as they said in ancient cookery books. I do 
not vouch for the medicinal properties of my soups, as 
I do not pretend to be an authority on dietetics, like the 
compilers of cookery books in the olden days, but I can 
assure you that these " spring soups " are well worth 
trying. 

Ingredients. 2^ lb. knuckle of veal, 2 or 3 young leeks, 
I lettuce, a handful of watercress, 2 or 3 young carrots 
and turnips, a few asparagus tips, salt and pepper. 

Method. Put the knuckle of veal in about i ^ quarts of 
water, bring to the boil and skim off all fat. Season with 
salt and pepper, and simmer gently for 2 hours. Now 
add all the vegetables (except the asparagus), which 
should be well washed and cut in small pieces. Cook for 
another half-hour, then strain the soup, replace it in the 
saucepan and throw in the asparagus tips and cook till 
tender, which will not take much time. Time: About 
3 hours. 








A SPRING VEGETABLE SOUP 

(Potage Printanler) 

Here is another one which takes less time to make and 
is very light and refreshing. 

Ingredients, i lettuce, i lb. of spinach, i lb. of sorrel, 
I a lb. of shelled peas, a small bundle of asparagus sprue, 
butter, milk, salt, pepper and a little sugar. 

Method. Wash and prepare the vegetables and put 
them in a saucepan with 2 ozs. of butter. Cook very 
gently for about 15 minutes, till the vegetables are 
slightly soft. Now add i pint of water, bring to the 
boil and simmer gently for about half an hour or till the 
vegetables are sufficiently soft to be rubbed through a 
sieve. When they have reached this stage, put them in a 
colander to drain off the water, keep about 2 table- 
spoons of peas and a few asparagus tips to garnish the 
soup, and rub the rest through a hair sieve into a basin. 
Place this puree back in the saucepan — which should be 
well rinsed — pour over it i pint or a little more of 
boiling milk, season with salt, pepper and a little sugar, 
bring to the boil and simmer for i o minutes. Just before 
serving add a little pat of butter and serve with croHtons 
of fried bread — small dice of bread fried in butter. 
Approximate time : i hour. 
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PEA-POD SOUP 

(Pur6e aux Petits Pois) 

If you are of an economical turn of mind, a very 
delicious spring or early summer soup can be made from 
the pods of young peas, which the wasteful housewife 
usually discards and allots to the dustbin. 

Ingredients. The pods from about 2 lb. of peas, milk, 
salt, pepper, a little sugar, butter. 

Method. Put the pods in a large saucepan of boiling 
water and cook till sufficiently tender to be easily rubbed 
through a hair sieve. It is impossible to say how long 
they should cook, as it depends on how young or old 
they are. It will, in any case, take 3 or 4 hours before 
they are very tender. When, however, they have reached 
this stage, rub them through a hair sieve into a basin — 
having, of course, drained them well from the water in 
which they were boiled — then put this puree into a 
saucepan, thin down with a little boiling milk, season 
with salt, pepper and a little sugar, stir well and bring 
to the boil. Simmer gently for about half an hour and 
just before serving add a few cooked peas and the little 
pat of butter, as in the last recipe. Serve also with 
croutons of fried bread. 







ICED SOUP 

(Consomm^ Froid aux Tomates) 

In very hot weather there is nothing so refreshing 
either for lunch or dinner as a cup of Iced Soup. 

Ingredients, i^ pints of very good stock, i lb. of toma- 
toes, I small stick of celery (or when this is out of season, 
I teaspoonful of celery seed), salt and pepper. 

Method. Quarter the tomatoes and cook them in the 
stock for I hour or more, flavouring with the celery and 
salt and pepper. Drain through a colander into a basin 
and put in an ice-box or in a cool larder till quite cold. 
Half an hour before required surround the basin with ice 
and a little freezing salt — or failing this, put a small lump 
of ice in the basin. Serve in cups. 
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LEEK SOUP 
(Soupe aux Poireaux) 

As a contrast to this, Leek Soup is essentially a soup 
for a cool or cold night. 

Ingredients, i bunch of leeks, a few potatoes, small 
slices of toasted bread, salt and pepper. Butter. 

Method. Cook the leeks in a little butter till well 
browned, then pour about i ^ pints of boiling water over 
them, bring to the boil and add a few uncooked potatoes, 
cut in small pieces. Season highly with salt and pepper 
and simmer till the potatoes are cooked, but not over- 
done. Put a small piece of toasted bread in each soup 
plate and pour the soup over it, allotting i or 2 leeks to 
each person. Time: About i hour or less. 
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CABBAGE SOUP 

(Soupe au Ghou) 

The making of a cabbage soup in France is almost a 
ritual and among the poorer classes it often constitutes 
a whole meal, as it always contains salt pork or mutton, 
or both, which are eaten separately — and excellent 
it is. But there is also a delicious version of it, without 
the meat, which I will give you. 

Ingredients, i cabbage, i or 2 large carrots, 2 sticks of 
celery, a bouquet of mixed herbs, butter, salt and pepper. 

Method. Quarter the cabbage and wash it well in 
salted water, then blanch it in boiling water for 5 
minutes. Now plunge it in a basin of cold water, remove, 
and squeeze in a cloth to extract the water. The cab- 
bage is then placed in a saucepan containing about i 
quart of boiling water with the sliced carrot, onion and 
celery — if celery is out of season, use celery seed — a 
bouquet of mixed herbs, and well seasoned with salt and 
pepper. This should now simmer gently for 2 hours, 
when the vegetables are removed, coarsely chopped and 
put back in the saucepan and the whole well stirred for 
about 5 minutes. The soup is ready to serve. Here 
again, add a little pat of butter just before serving. Time : 
I J hours. 
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VEGETABLE MARROW SOUP 

(Soupe aux Courges) 

Like M. Andre Maurois, the famous French novelist, 
I also say : " Beware of the vegetable marrow," for 
few things in the repertory of the English cook can equal 
the insipidity, dullness and tastelessness of" Marrow with 
White Sauce." As it is usually served, it is a mere watery 
mass plastered over with paperhanger's paste. When 
properly cooked, very, young marrow can be extremely 
good and an excellent soup can be made of it. 

Ingredients, i medium-sized marrow, or preferably 2 
small marrows, milk, butter, cream, salt and pepper. 

Method. Peel and slice the marrow and put in boiling 
salted water and cook till very tender. Now put the 
slices of marrow on a colander, and with a wooden 
spoon, squeeze as much of the water out of them as 
possible. Then rub the marrow through a hair sieve 
into a basin, put the puree into a saucepan, pour over it 
I pint or a little more of boiling milk, season highly with 
salt and pepper and simmer for i o minutes. Remove the 
saucepan from the fire, add 2 or 3 tablespoons of cream, 
stirring well, and a small pat of butter. Replace on the 
fire for a few minutes, but do not let the soup boil. Serve 
with croutons of fried bread. 
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WHITING AU GRATIN 

(Merlans au Gratin) 

We are very unimaginative about the cooking of fish 
in this country, and we rarely get it otherwise than 
boiled or fried, especially for the family meal. But there 
are almost as many ways of preparing fish, besides these 
methods, as there are fish in the sea. Even that dullard 
of the dinner table, the whiting — ^which has the annoying 
habit of biting its tail, almost as bad as biting one's 
finger-nails — can be made palatable by proper treat- 
ment. As it seems to be such a popular fish with most 
people, I will give you a good recipe for it. 

Ingredients. A few fillets of whiting, J a lb. of mush- 
rooms, breadcrumbs, butter, 2 tablespoons of dry white 
wine (optional), salt and pepper. 

Method. Lay the fillets of whiting in a well-buttered 
fireproof dish, season well with salt and pepper and 
sprinkle the dish with the finely chopped mushrooms and 
about I tablespoon of fine breadcrumbs. Dot the fish 
with pats of butter and put in a moderate oven for about 
20 minutes, or till the fish is quite tender. Ten minutes 
before serving add the white wine. Although it improves 
the flavour, this is optional. 

There is a common and erroneous belief in this country 
that the use of the words " au gratin " implies the use 
of cheese. 

This is entirely wrong. " Au gratin " means " dressed 
with breadcrumbs and browned" and the word "gratine" 
means "to brown or form a gratine, with or without 
breadcrumbs." As some of my readers are sure to "stick 
to their guns" and still maintain that anything " au 
gratin" must necessarily contain cheese I would refer 
them to any good French dictionary, such as Larousse, 
which will confirm my statement. 
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COD A LA PORTUGAISE 

(Cabillaud ^ la Portugaise) 

Another fish, besides whiting, which is popular in 
England, is cod, but few cooks seem to realise that there 
are many ways of making it appetising and that it need 
not invariably be boiled. I always think that plain 
" Boiled Cod " is one of the most painfully insipid things, 
even when accompanied by an alleged " Oyster Sauce," 
which is so rarely what it pretends to be. Cod, being 
somewhat tasteless, requires other ingredients which will 
make it tasty and it wants high seasoning. Here is a 
pleasant way of disguising it, which hails from Portugal. 

Ingredients. A few slices of cod, about | an inch thick, 
J a lb. of tomatoes, i onion, butter, flour, i glass of red 
wine, mixed herbs, i or 2 bay leaves, salt, pepper and 
cayenne. 

Method. Put i tablespoon of butter in a frying-pan and 
when hot, add gradually i tablespoon of flour, and let it 
brown. Chop the onion up very finely and fry it in this 
till well browned. Now add the tomatoes, which should 
be quartered, and crush them well with a spoon. Pour 
over them i cupful of hot water, and a wineglassful of 
red wine, and add the herbs. Season highly with salt 
and pepper and mix well. Cook for about 10 minutes, 
and then place the slices of cod in this sauce. Cover the 
pan with a dish and simmer very gently for about 20 
minutes or till the fish is quite tender. Dish up, and 
decorate with small croutons of fried bread. 






EELS EN MATELOTE 
(Anguille en Matelote) 

Eel does not very often appear on our menus, and it is 
a pity, for it can be prepared in many delectable ways, 
the best of which, I think, is en Matelote. Eels, by the 
way, were extremely popular in England a few centuries 
ago, and all the old cookery books give numerous 
recipes of how " to dress " them. 

Ingredients. A medium-sized eel, i large onion, a few 
carrots, a little garlic (optional), i stick of celery, a 
bouquet of mixed herbs, i or 2 bay leaves, i lb. of 
pickling onions, \ a lb. of mushrooms, i glass of red 
wine, butter, salt and pepper. 

Method. Skin and clean the eel, cut it in lengths of 
about 2 inches and soak it in cold water, with a little salt, 
for 15 minutes. Then put it in a saucepan with a few 
sliced carrots and a sliced onion, the garlic, celery, and 
herbs. Season highly and just cover with water and the 
red wine. Bring to the boil and simmer gently for 30 
minutes. Meanwhile prepare the pickling onions by 
browning them in butter, and cook the mushrooms, 
which should be halved or quartered, similarly. 

When the fish is done, remove the pieces from the 
saucepan, leaving, however, the gravy in the saucepan. 
Now add to this a carefully made roux, miade with i 
tablespoon of flour and i of butter, which should be 
quite brown and smooth. Let all this boil once and then 
strain it. Put the fish back in the saucepan, add the 
mushrooms and onions, pour the gravy over and simmer 
for 10 minutes. Serve with croaton^. Time: About i hour. 






MOUSSE OF PRAWNS 

When prawns are plentiful and cheap, there is a 
delightful little dish which can be made with them, and 
can be served either as the first course for a luncheon or as 
a fish course at dinner. 

Ingredients. 2\ pints of prawns, 3 or 4 tablespoons of 
thick, cold Bechamel sauce, ^ a pint of cream, less than 
\ leaf gelatine dissolved in a little warm milk, i wine- 
glassful of Madeira. 

Method. Shell the prawns and pound them in a mortar 
to a smooth paste, adding gradually 3 to 4 tablespoons of 
Bechamel Sauce (see p. 196). This having been well 
worked together, should be rubbed through a sieve into 
a basin. Whip up | a pint of cream, to which the dis- 
solved gelatine has been added (when cold) and also a 
wineglass of Madeira (or sherry). Mix gradually with 
the prawn puree, beating all the time. This addition of 
cream must be done slowly, as the mousse should be very 
light. When done, pour into a mould and keep on ice 
or in a very cold place for several hours. When about to 
serve, dip the mould in warm water, for a few seconds 
only, dry it quickly and turn out. 
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MACOUEREAUX AUX GROSEILLES 

I wonder if it is because the French call gooseberries 
groseilles a macquereaux that I was tempted to try cooking 
mackerel with the said fruit ? The result was so satis- 
factory that now I invariably have Macquereaux aux 
Groseilles when Groseilles a Macquereaux are in season. 

Ingredients. The number of mackerel required, \ a lb. 
of gooseberries to each mackerel, hard-boiled eggs, 2 or 3 
sprigs of parsley, 4 tablespoons of cream, salt and pepper, 
butter. 

Method. Remove the stalks from the gooseberries and 
boil them in slightly salted water for about 5 minutes. 
Put about J of a lb. of them (to each fish) in a basin, and 
having removed the skins mix thoroughly with the hard- 
boiled egg, rubbed through a sieve, a little parsley, butter, 
salt and pepper. Stuff the fish with a little of the mixture, 
and place them neatly in a well-buttered fireproof dish 
and bake in a moderate oven for about 30 minutes till the 
fish are tender. Ten minutes before serving, add the 
cream and the rest of the gooseberries, in their skins. 
Serve in the dish in which they were cooked. 
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DRY SALT COD SAUTE 

(Morue Saut^) 

Dry Salt Cod is a much neglected fish, as I have said 
before, and for some unknown reason people are apt to 
be contemptuous about it and would never dare let it 
figure on their menu when entertaining guests. But they 
are wrong, for many delicious dishes can be made from 
it. Here is one which is particularly tasty. 

Ingredients, i lb. of dry salt cod, the yolks of 2 hard- 
boiled eggs, 6 boned anchovies, 3 or 4 shallots (or a little 
onion) 4 gherkins, 2 or 3 sprigs of parsley, pepper, butter. 

Method. Put the cod to soak in cold water for at least 
1 2 hours, or longer if possible. When ready for use, put 
the fish in a saucepan of cold water, bring to the boil and 
simmer for 10 minutes or till the fish is quite tender. 
After it has cooked, scald it, pick out all the bones and 
set to cool. Mince the other ingredients finely, flake the 
salt cod and mix all thoroughly in a basin. Melt about 
2 ozs. of butter in a saute pan, and when hot put in the 
fish, etc., and saute for 10 to 15 minutes. This dish should 
be served very hot. 









SKATE FRITTERS 

(Raie en Fritot) 

Another much neglected (and cheap) fish is skate, and 
when it does appear on the menu it is usually Au beurre 
noir with capers — a very excellent way of serving it, 
but there are many other ways equally satisfactory. 
And here is one of them. 

Ingredients, i medium-sized skate, i or 2 onions, the 
juice of ^ a lemon, salad oil, parsley, thyme, 2 bay leaves, 
salt and pepper. For the batter : i tablespoon of butter, 
2 eggs, J lb. of flour, ^ a teaspoon of salt, the same of 
pepper. 

Method. Put the fish in a large saucepan of cold water, 
to which should be added i teaspoon of salt, 3 table- 
spoons of vinegar, a few sprigs of parsley, 2 bay leaves, 
a sprig of thyme. Bring to the boil and simmer very 
gently for exactly 25 minutes. Drain, and remove the 
skin and bones, and cut in very small pieces. Set aside 
to cool. Now make the following batter: Beat up the 
yolks of egg and mix gradually and thoroughly with the 
flour. Then add the salt and pepper and gradually i 
teacupful of water, till it is quite absorbed. Add the 
whites of egg beaten to a very stiff froth. Mix thoroughly 
and add the fish when it is quite cold. Drop i table- 
spoon at a time of this mixture in a large, deep frying- 
pan in hot fat and cook till a golden brown. Drain on 
greaseproof paper in the oven and serve garnished with 
fried parsley and slices of lemon. Just before serving, 
squeeze a little lemon juice on the fritters. 






SOLE A L'AURORE 

(FiUets de Sole i I'Aurore) 

Sole is one of the fish whose fate it usually is to be 
egged and breadcrumbed and fried — not always well — 
or in a nondescript and tasteless way which is given some 
French name, more often than not Bonne Femme, which 
appellation covers a multitude of gastronomic sins. 
Sole, being somewhat expensive, is considered essentially 
a " dinner party " fish and no bourgeois dinner is 
complete without it. So if you must inflict sole on your 
guests, here is a novel way of presenting it. 

Ingredients. As many fillets of sole as required, 2 or 3 
hard-boiled eggs, 4 tablespoons of cream, 2 ozs. of butter, 
a flavouring of nutmeg, cayenne and salt. 

Method. Arrange the fillets of sole neatly in a well- 
buttered fireproof dish, season well with salt and pepper, 
and over them pour the following sauce: Melt the 
butter in a small saucepan and as soon as it is melted, 
and before it gets very hot, add the cream and then the 
flour, and keep stirring with a wooden spoon for a few 
minutes. Season with salt and cayenne. After the sauce 
has been poured over the fish, sprinkle with a little 
grated nutmeg, garnish with the white of egg cut in 
fancy shapes, and the yolks, rubbed through a sieve. 
Put in a moderate oven and cook for 20 minutes or 
longer, till the fish is tender. Brown the top a little under 
the grill and serve in the dish in which they were cooked. 
Time : About f of an hour. 
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STUFFED TURBOT 

(Turbot Farcle) 

Another, but less popular perhaps, " dinner-party " 
fish is turbot, which more often than not is served " plain 
boiled," not properly drained of water, and, to quote 
Marcel Boulestin once more: " Upholstered with a 
white sauce trimmed with parsley and lined with flour." 
(See recipe for paste, p. 197). Turbot is a delicate fish 
and certainly deserves kinder treatment than this. The 
following is an excellent " dinner party " turbot recipe. 

Ingredients, i medium-sized turbot, 3 or 4 large 
carrots, 2 onions, \ lb. of mushrooms, shallots, parsley, 
a few tablespoons of white wine, butter, salt and pepper. 
Lemon juice. Slices of lemon. 

Method. Sprinkle the turbot with salt and lemon juice 
and put it in a large fish pan. Cover with cold water and 
add 2 tablespoons of kitchen salt and a little milk. 
Bring to the boil, skim, and simmer gently till the fish is 
tender. This will depend entirely on the size and weight 
of the fish. Remove from the pan and drain thoroughly. 
Now place it on a very hot dish and carve it. Replace 
the slices, so that it looks whole. Now garnish with the 
following ingredients, which should be all ready for use 
by the time the turbot is ready. Mince half of the mush- 
rooms with the shallots and the parsley, all cooked in 
butter and seasoned with salt and pepper. Sprinkle this 
over the fish. Around the fish arrange neatly the other 
mushrooms, left whole and also cooked in butter, and 
here and there thin slices of lemon. Finally, pour a sauce 
of very hot melted butter, well seasoned with salt and 
pepper and a little lemon juice, over the fish, add a few 
tablespoons of white wine and serve at once. 









LOBSTER AU GRATIN 

(Homard Grating) 

No recipes for fish dishes are complete without at least 
one for that delight of all epicures — the lobster. 

Ingredients. The number of lobsters required, i pint 
of prawns, | a lb. of small mushrooms, butter, ^ a table- 
spoon of flour, a little milk, 2 tablespoons of cream, salt, 
pepper, cayenne and breadcrumbs. 

Method. Remove the meat from a cooked lobster, 
which should be neatly split, and cut the meat from the 
body part into neat little rounds. Cut the meat from the 
claws into small pieces. Have ready about 2 ozs. of 
prawn butter (see p. 195). 

Prepare the following sauce. Put 2 ozs. of plain butter 
in a saucepan and when melted, add the flour, but do not 
let it brown. Now add gradually a little hot milk, and 
finally the cream. Season with salt, pepper and a good 
dash of cayenne. Simmer very gently for 15 minutes, 
stirring constantly. Now add the mushrooms and let 
them simmer till they are quite tender. Add the prawn 
butter and 15 minutes before serving, add the pieces of 
lobster. Cook for a few minutes more, then fill the lobster 
shells with mixture, sprinkle with breadcrumbs, dot 
with pats of butter and put in the oven for 5 or 10 minutes. 
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PEAS A LA FRANCAISE 

(Petit Pois k la Fran^aise) 

As this is essentially a cookery book for housewives 
and not for chefs and restaurants, I am giving you some 
simple and inexpensive light entrees, which can figure 
as the first course in a luncheon menu, or as an entree 
for an informal dinner or for the family dinner. Vege- 
tables served as a separate course, like in France, make a 
very good entree, and it is a pity that this custom is not 
more generally adopted in England. Peas, beans, new 
carrots and even the homely cabbage (when properly 
served with butter and cream) and a host of other vege- 
tables, deserve a better fate than being sodden with 
" gravy " and eaten on the same plate as the meat. I 
have always thought this custom of mixing several things 
on the same plate somewhat barbaric and very reminis- 
cent of the dog's dinner. Try, for instance, this first 
recipe, and you can judge for yourself whether Petits 
Pois a la Frangaise are not worthy of an unsullied plate. 

Ingredients. i\ pints of young shelled peas, i lettuce, 
3 or 4 pickling onions, 3 ozs. of butter, salt, pepper and 
sugar. 

Method. Put the shelled peas in either an iron sauce- 
pan or in an earthenware casserole — whichever utensil 
is used should be thick, as otherwise the peas are likely 
to " catch." It should also have a close-fitting lid. 
Add 3 ozs. of butter, in several pieces, the lettuce, well 
washed and the outer leaves removed, the pickling 
onions, i tablespoon of sugar, salt and pepper. Cover 
closely. Bring to the boil, and simmer till the peas are 
quite tender, which usually takes about an hour, or 
sometimes longer, if the peas are not young and 
absolutely fresh. If cooked in an earthenware casserole, 
serve them in this, with the lettuce and onions. 






STUFFED CABBAGE LEAVES 

(FeulUes de Chou Farcies) 

Another vegetable entree which is very deHcious and 
can be dished up attractively on a silver dish is Stuffed 
Cabbage Leaves. 

Ingredients, i firm young cabbage, i large gammon 
rasher, a few small mushrooms, a slice of bread, parsley, 
shallots (or a little onion), thyme, tarragon, chervil, I 
bay leaf, 4 tablespoons of cream, salt and pepper, butter. 

Method. Blanch the cabbage in boiling salted water 
for 8 to 10 minutes. On no account should it be over 
boiled, as the leaves will then break. Drain off all water 
and remove the leaves. Select the best large ones, lay 
them out on a table and wipe them carefully with a 
clean cloth. Now on each cabbage leaf put a spoonful 
of the following mixture: Mince the lean part of the 
gammon finely, chop up the herbs and the mushrooms, 
also the onions, and soak the bread in a little milk and 
squeeze it, breaking it in small pieces. Put about 1 1 ozs. 
of butter in a saucepan and when hot, place the mixture 
in it, season highly with salt and pepper, and cook till it 
begins to brown. Place a little of this on each leaf, then 
roll the leaf neatly, folding over the sides as well, and 
tie with string, as you would a parcel. Place in a well- 
buttered fireproof dish, and put in a moderate oven for 
20 minutes. Remove the string and pour over the dish a 
sauce composed of melted butter, mixed with cream and 
seasoned with salt and pepper. 






STUFFED MARROW 

(Courge Farcie) 

I have already given my opinion of vegetable marrow 
as it is usually served, but it can be saved from its usual 
dullness if treated as follows : 

Ingredients. I medium-sized marrow, the same ingre- 
dients as in last recipe, with the exception of the cream. 

Method. Bake or boil the marrow, without peeling 
it, till it is tender, but on no account should it be too 
soft. When done, with a sharp knife cut a wide opening 
on the top, practically the whole length of the marrow, 
and remove all the pulp, leaving only a little, so that the 
marrow will not collapse. Put the pulp in a basin and 
mix thoroughly with the other ingredients. Then cook 
exactly as above, adding, however, i or 2 tablespoons of 
fine breadcrumbs. When cooked, place in the marrow, 
sprinkle with breadcrumbs and dot with a few pats of 
butter. Put the stuffed marrow in a moderate oven for 
20 minutes. 






POTATOES A LA LYONNAISE 

(Ponunes de terre k la Lyonnaise) 
I have been wondering whether I should put the 
famous French Pommes de terre a la Lyonnaise in this 
section or among my recipes for vegetables, but I have 
come to the conclusion that this delectable concoction 
deserves a place of its own and should not be treated as 
"just potatoes." It is especially suitable as a first course 
for lunch — followed, for instance, by cold meat and 
salad, with which hot potatoes should most certainly not 
be served, as they often are. 

Ingredients. Just under 2 lb. of potatoes, \ a lb. of 
onions, just under J lb. of butter, parsley, salt and 
pepper. 

Method. Bake or steam the potatoes in their skins till 
they are tender, but not too soft. They should on no 
account be cooked till they break. Skin them carefully 
and cut in thin slices — not as thin as for chips — and as 
much as possible of the same size. Gut the onions also 
into thin slices, and here again as much as possible of 
equal thickness, the object of this being that if some are 
thicker than the others, they will take longer to cook 
and they will not be all equally done. Melt the butter in 
a frying-pan, and cook the sliced onions very slowly, till 
they are a golden colour, but they should not be allowed 
to get brown. Remove the onions from the pan and 
put them on greaseprobf paper to drain. Now put the 
slices of potatoes in the same butter and cook in exactly 
the same way, till they also are a golden colour. Add the 
onions, season well with salt and pepper, mixing the 
onions with the potatoes, put in a hot dish and sprinkle 
with a little chopped parsley. 






STUFFED POTATOES MARCELLE 

(Pommes de terre farcies Marcelle) 

And yet another worthy way of serving potatoes as a 
separate course is Stuffed Potatoes Marcelle. 

Ingredients. The number of large potatoes required, a 
little cold chicken — the white meat only — or fillet of veal, 
2 or 3 tablespoons of cream, 3 ozs. of butter, salt, pepper 
and cayenne. 

Method. Choose the potatoes as much as possible of the 
same size, and bake them in their skins in the oven. 
When tender, but not too soft, remove from the oven, 
and with a small sharp knife make a neat circular 
incision in the top of each and remove most of the pulp. 
Rub this through a sieve into a basin. Chop the chicken 
or veal very finely, and mix with the potatoes, add the 
butter and cream, season highly with salt, pepper and 
cayenne and work into a perfectly smooth and light 
puree with a wooden spoon. Fill the potatoes with this 
mixture and put in a moderate oven for 15 minutes. 






CAULIFLOWER FRITTERS 

(Choufleur en Fritot) 

Another use to which vegetables can be put to be 
served as light entrees is in the form of fritters. 

Ingredients, i small fresh cauliflower, the same fritter 
batter as for Skate Fritters on page 55. 

Method. Divide the cauliflower into small clusters, and 
cook as in recipe for Cauliflower Clusters, on page 22. 
Dip each in the batter, and fry as usual. 



!^S^t5?S^t5^§^t55?&i3?S^jt5?g^i3Sg^i^5?i^ 'ssvv 



64 






CREOLE JUMBALAYA 

A more substantial entree, and one which makes a 
pleasing change from Italian Risotto, is Creole Jum- 
balaya. 

Ingredients, i breakfast-cupful of Patna rice, J a lb. of 
sausages (preferably the midget ones), ^ a lb. of tomatoes, 
I large onion, salt, pepper and cayenne, butter. 

Method. Cook the rice as directed on page 145. Cut the 
sausages in 2 or 3 pieces, and fry in hot butter. Shred 
the onion and fry also in butter till well browned. Also 
fry the tomatoes, which should be quartered. Melt i 
tablespoon of butter in a frying-pan, add the rice, and 
all the ingredients, mix well with a wooden spoon, pour 
the butter in which the other ingredients were cooked 
over the whole, season highly with salt, pepper and 
cayenne, cover the frying-pan with a dish and simmer 
very gently for three-quarters of an hour. Serve very 
hot. 
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SUBRICS A LA TURC 

Here is another recipe in which rice plays an important 
part. 

Ingredients. 2 or 3 calves' brains, J lb. mushrooms, 2 
eggs, I level tablespoon of flour, 3 ozs. Parmesan cheese, 
tomato puree, parsley, salt and pepper. 

Method. Soak the calves' brains in cold water for 2 hours, 
changing the water occasionally. Remove the outer skin 
and veins carefully, and place in warm water, to remove 
all traces of blood. Now put them in a small saucepan of 
cold water, with i onion, in which 2 cloves should be 
inserted, 2 tablespoons of vinegar, a bouquet of mixed 
herbs, i bay leaf, i teaspoon of salt and a few pepper- 
corns. Bring to the boil and poach very gently for about 
20 to 25 minutes. Remove with a skimmer and drain 
well. Let stand till cold. Now cut the brains into small 
pieces, mix with minced mushrooms, a little chopped 
parsley, a little grated Parmesan cheese, season with salt 
and pepper and bind with the eggs, well beaten. Have 
ready a pan of boiling oil and drop a tablespoon of the 
mixture in at a time and fry a golden brown. Drain, 
and serve surrounded by rice, mixed with, a tomato 
puree and sprinkled with Parmesan cheese. 






CHICKEN SOUFFLE 

I shall now give you an entree which people who are 
unpunctual should not try, as it has to be strictly timed, 
and is an absolute failure, like all souffles, if kept waiting. 

Ingredients. J of a lb. of cold chicken — the white meat 
only — I tablespoon of flour, i heaped tablespoon of 
butter, 5 eggs, milk, salt, pepper and cayenne. 

Method. Pound the chicken in a mortar, working it 
into an absolutely smooth paste. Melt the butter in a 
saucepan and add the flour gradually, mixing with a 
wooden spoon. Add i tumbler of boiling milk and stir 
till it thickens. Then add the yolks of 4 eggs, beaten 
up, and bind, without allowing the mixture to boil. 
Reraove from the fire when the consistency of thick 
cream. Let this get cold, then mix in the pounded 
chicken, seasoning highly with salt, pepper and cayenne. 
Then mix in the whites of 5 eggs beaten to a very stiff" 
froth and pour the mixture into a souffle dish, or into 
individual souffle dishes, being careful that the dish is 
only three-quarters full. Put in a moderate oven and 
bake for 20 to 25 minutes. Serve as soon as the souffU 
has risen and is just beginning to brown. 






AUBERGINES A L'lTALIENNE 

Aubergines — that luscious vegetable, with its beautiful, 
smooth and silky purple skin, is beconiing more and more 
popular in England, and when in season, adorns the 
shop windows of almost all greengrocers. This is one of 
the nicest ways of doing them. 

Ingredients. 4 small aubergines, i lb. of tomatoes, i 
teaspoon of chopped onion, i clove of garlic (optional), 
a mixture of grated Parmesan and Gruyere cheese, a 
bouquet of mixed herbs, butter, salt, pepper and sugar. 

Method. Warm a large tablespoon of butter in a sauce- 
pan, add the onion, garlic, herbs, tomatoes, cut in 
quarters, and season with salt, pepper, and 2 lumps of 
sugar. Bring to the boil, crush the tomatoes well with a 
wooden spoon, and let them simmer till reduced to a 
pulp, which will take three-quarters of an hour or more. 
Now remove the herbs and garlic and rub the tomatoes 
through a hair sieve. Return them to the saucepan, and 
simmer till the puree thickens. Meanwhile, slice the 
aubergines in thin round slices, salt and pepper them, 
roll them in flour, and fry in boiling oil till a golden 
brown. Put the puree of tomatoes in a hot silver dish, 
arrange the fried aubergines over them neatly, sprinkle 
with a mixture of grated Parmesan and Gruyere cheese, 
and serve at once. 
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MEAT DISHES 



NAVARIN PRINTANIER 

This is one of the nicest stews I know of, but it requires 
much care and attention, and unless carefully done, and 
above all, thoroughly skimmed, it is apt to be a mere 
brown edition of a badly made Irish Stew — and how 
bad that can be! — pale, anaemic -looking, greasy and 
tasteless and always made from nondescript pieces of 
mutton, which should never appear on the table. 
There is also a winter Navarin, made in exactly the 
same way, but without the addition of spring vegetables. 

Ingredients. The best end neck of lamb (all cudets), 
small new potatoes, a bunch of new carrots, a bunch of 
new turnips, J pint of shelled peas, \ lb. of pickling 
onions, \ lb. of tomatoes, a bouquet of mixed herbs — in 
the spring, these should certairily be obtainable fresh 
— 2 bay leaves, salt and pepper — and i clove of garlic 
is undoubtedly an improvement — butter. 

Method. Put 2 or 3 ozs. of butter in a saucepan, and 
when hot put in the cudets and brown well on both 
sides. Sprinkle with a little flour — not more than a level 
tablespoon — and mix well. Cook till the flour is quite 
brown. Now just cover the cudets with warm water, 
bring to the boil, and skim thoroughly. This is most 
essential. Season highly with salt and pepper, add the 
garlic, the herbs and bay leaves. Simmer very gendy 
for if hours. Now remove the cudets from the saucepan, 
strain the liquid through a piece of butter muslin, rinse 
the saucepan thoroughly and replace the cudets and 
cover with the liquid. Meanwhile all the vegetables 
should have been prepared. Brown the onions in a 
little butter. Three-quarters of an hour before the 
Navarin is to be served, add the potatoes, turnips and 
peas. If the carrots are very small, add them a quarter 
of an hour after. Bring to the boil and simmer. Dish 
up, garnish with all the vegetables and pour the gravy 
over the dish. 
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VEAL MAYONNAISE 

(Tranches de Veau en Mayonnaise) 

This is an extremely tasty luncheon dish and in summer 
can also be served for a cold dinner or supper. What a 
delightful change from just a plain and unadorned slice 
of cold veal ! I always think, somehow, that cold meat, 
unless it is garnished in some way, looks very cold 
indeed and very uninviting — even a few sprigs of parsley 
help to hide its nakedness. 

Ingredients. Very thin slices of fillet of veal, preferably 
of braised veal, freshly made and very stiff mayonnaise 
dressing, i heaped tablespoon of tunny fish, 4 anchovies. 

Method. Cut the veal in the thinnest possible slices, 
and arrange them neatly on a dish. Cover entirely with 
the following: Pound the tunny fish and anchovies in a 
mortar into a perfectly smooth paste, and add to the 
freshly made mayonnaise (see p. 191), which should be 
highly seasoned and to which i heaped tablespoon of 
French mustard should have been added, and also the 
same quantity of English mustard. 
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VEAL CHOPS CALDERONI 

Although most of the recipes given in this volume are 
my own — with the exception of some classical French and 
foreign dishes— I really must give you one that my friend, 
Cavaliere Calderoni, very generously offered me for this 
cookery book. He is one of the great living exponents of 
the gastronomic art — and he not only mixes his sauces 
with art, but also mixes art with sauces. This is one of the 
ways he does veal chops, and I will give it to you in his 
own words — ^for he is a lingfuist, as well as a creator of 
beautiful food. It is called, in Italian, Arrostini Annegate, 
which, when properly pronounced, is as harmonious as 
the dish. 

" Cut six nice veal chops with the kidney attached. 
Fix with skewers to ensure the chops keeping together. 

" Put 2 ozs. of butter in a frying-pan with a sprig of 
rosemary. Add the chops, which should first be dipped 
in flour and seasoned. Cover the chops and allow to cook 
slowly. When nearly cooked add a glass of good white 
wine, e.g. sweet Orvieto, and allow to cook very gently. 
Remove the chops, and add a little butter to the sauce, 
stir vigorously, then pour over the chops. The chops go 
equally well with potatoes, spinach fried in butter, 
French beans, or peas." 
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LAMB CUTLETS EN PAPILLOTES 
(Cdtelette d'Agneau en Paplllotes) ' 

Not only is this a very subtle and delicious manner of 
cooking lamb cutlets, but the manner of dishing it up 
is most amusing, especially to anyone who has never seen 
anything done en papillotes — ^wrapped up in paper. It is 
quite thrilling, as you do not know what will happen 
when you open the little paper case. 

Ingredients. Lamb cutlets, | lb. mushrooms, shallots or 
chives, mixed herbs, 2 tablespoons of cream, salt and 
pepper and the papillotes. Butter. 

Method. Put 2 or more tablespoons of butter in a 
frying-pan, and when hot, saute the cutlets, which should 
be slightly flattened with a beater and well dredged with 
salt and pepper. Cook till well browned on each side. 
While the cutlets are cooking, prepare the following: 
Chop the mushrooms, shallot, and mixed herbs very 
finely, and cook in a little butter, seasoning with salt and 
pepper and adding the juice of J a small lemon. Remove 
from the fire. After a few minutes, add the cream and 
mix all well. Have ready the number of sheets of paper 
required — i for each cutlet. Get some plain foolscap 
paper and cut it the shape of a large heart (see diagrams), 
the centre of the heart being where the paper is folded. 
Cut this out neatly, then open out and paint all over 
with salad oil. Lay a cutlet on one side of the paper, the 
bone towards the centre and the meat part of the cutlet 
towards the side of the heart, and the bone pointing 
downwards. Place a spoonful of the mushroom mixture 
on each cutlet. Fold the other side of the heart over this, 
and now fold the edges over, crinkling them as you go on, 
so that the case thus formed will not come undone. 
Put the cutlets, thus packed, on a baking-tin, and place 
in a moderate oven till the paper begins to brown. 
Arrange on a dish in their paper cases, and serve at once. 
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The paper folded and cut 
out for the " papillote." 



This is how the cutlet 
should be placed on the 
paper. The left side is folded 
over the cutlet. 



The edges of the paper 
should be crinkled, so that 
the " papillote " does not 
come undone. 
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BRAISED RUMP STEAK 

(Beefsteak Brais^) 

In my opinion, there is only one way of dealing with 
steak — ^grilling — and there is only one way of doing this : 
over a clear charcoal, coke or wood fire. Few people, 
however, are able to enjoy a steak grilled in this manner, 
as their kitchen arrangements do not lend themselves to 
such modes of cooking. And so, instead of having steak 
improperly grilled under a gas grill, try it braised for a 
change. 

Ingredients. 2 lbs. of rump steak, 4 or 5 onions, I table- 
spoon of flour, I of butter, parsley, a bouquet of mixed 
herbs, 2 bay leaves, salt and pepper. 

Method. Melt the butter in a saucepan and when hot, 
put in the sliced onions and over them the steak. Cover 
closely and cook till the onions are beginning to brown. 
Turn the steak and brown the other side. Now add the 
flour and mix well and cook till it browns. Add the 
chopped parsley, bay leaf and herbs, and either stock or 
water, barely covering the steak. Season highly with salt 
and pepper, cover and simmer very gently for 2 hours. 
The gravy should be reduced by half. 



COLD DAUBE OF BEEF 

(Bceuf en Daube Frolde) 

The word " Daube " means braised or stewed meat, 
highly flavoured and seasoned. I have looked for its 
English equivalent in several dictionaries, but apparently 
there is none. By the way, do not make a verb of the 
word (I have an English friend who has a mania for 
doing this with French nouns, with the most bizarre 
and astonishing results!), as to " dauber " means to have 
a jolly good " go " at someone, either with fists, or with 
words ! 

Ingredients. 4 to 5 lbs. of either topside of beef or fresh 
silverside, 3 lbs. knuckle of veal, a few beef bones, i calves 
foot, 4 or 5 large carrots, 2 large onions, 2 or 3 turnips, 2 
bay leaves, a bouquet of mixed herbs, a sprig or two of 
parsley, i heaped tablespoon of salt, i tablespoon of 
peppercorns, half a tumbler of sherry (optional) . 

Method. Put the beef, the knuckle of veal, the calves 
foot and bones in a large saucepan, and just cover with 
water. If possible avoid using a large boiler, as there will 
be too much water for the quantity of meat, and the 
soup will be too weak to set in a jelly. Bring to the boil 
and skim thoroughly. Now add all the vegetables sliced, 
of course, and the herbs and seasoning. Bring to the boil 
and simmer very gently for 4 to 4 J hours. Now remove 
the meat, put the beef in one large basin, and the lean 
pieces from the knuckle of veal and calves foot in 
another and strain the soup over each, just covering 
them. Keep in a cold place or in an ice-box for 12 hours 
or longer. When required, remove the layer of fat which 
has risen to the surface, and turn out carefully. Garnish 
with sprigs of parsley. 
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FRIED OX-TAIL 

(Queue de Boeuf Pande) 

For those who like ox-tails, here is a very nice variation 
from the usual Ox -Tail Soup or Braised Ox-Tail. 

Ingredients. 2 or 3 ox -tails, 2 eggs, white breadcrumbs, 
oil, parsley, a bouquet of mixed herbs, 2 bay leaves, salt, 
pepper and cayenne. 

Method. Cut the tails in 4-inch lengths, and put them 
in a saucepan of boiling water, with the parsley, herbs, 
bay leaves, seasoning highly with salt and pepper. Bring 
to the boil and simmer till they are quite tender. When 
done, remove from the fire and let them cool. Now dip 
them in the yolks of egg, well beaten, then in fine white 
breadcrumbs, to which salt, pepper and cayenne have 
been added, and see that they are evenly coated on all 
sides. Fry to a golden brown in boiling oil, drain on a 
piece of greaseproof paper in the oven, and serve 
garnished with fried parsley. A tomato sauce (see p. 192) 
goes well with this. 



RUSSIAN BITOOUES 

(Bitoques Russes) 

The Russians have — or perhaps, I should say, had 
(as everything good is now in the past tense in Russia) — 
a way of making a glorified " meat ball," not with 
"left-over" meat, but with the best possible lean un- 
cooked beef. This recipe was given to me by the late 
Serge Diaghileff, who was not only a great producer 
and organiser of Russian ballets, but also a great 
connoisseur of good food. 

Ingredients, i lb. of lean beef, preferably from the fillet, 
5 lb. of butter, 5 dessertspoonfuls of bread, soaked in 
milk, 3 tablespoons of cream (in Russia they use sour 
cream), 3 tablespoons of good stock, salt and pepper. 
Oil or butter for frying. 

Method. Remove all fat or gristle from the meat, and 
cut into small pieces with a sharp knife. Divide the 
butter and the bread into quite small pieces, and 
chop all very finely and mix thoroughly. Season highly 
with salt and pepper. On no account should all 
this be put through a mincer — it must be chopped with 
a knife. On a well-floured board divide into as many 
bitoques as required, sprinkle and roll them in flour, and 
shape into small oval steaks, just over half an inch thick. 
Have ready a pan of boiling oil or very hot butter, and put 
the bitoques in it. Reduce the heat — or, better still, put 
the pan on a boiling-mat — and cook very slowly for 15 
minutes, turning them occasionally. When done, put on 
a hot dish, remove the fat from the pan — ^without, how- 
ever, rinsing or cleaning it — put the cream and stock in 
it, replace on the fire, and stir well with a wooden spoon. 
Pour this over the bitoques. In Russia, as I said, sour 
cream is used for this, but the same flavour may be 
obtained by adding a squeeze of lemon juice to fresh 
cream. 



VEAL CUTLETS AU PARMESAN 

(Cdtelettes de Veau au Parmesan) 

These make a particularly attractive and uncommon 
luncheon dish — but need I warn you, if you are a good 
cook (and I am sure you are!), that they should not be 
done beforehand and put in the oven to keep hot. This is 
a fatal mistake with most things, but particularly with 
this dish. 

Ingredients. The number of veal cutlets required, a few 
spoonfuls of thick Bechamel sauce (see p. 196), 3 table- 
spoons of grated Parmesan cheese, 2 eggs, breadcrumbs, 
butter or oil for frying, salt and pepper. 

Method. Flatten out the cutlets with a beater, sprinkle 
with salt and pepper, and coat each side of them with a 
thick Bechamel sauce to which the Parmesan has been 
added. Coat them twice over with egg and bread- 
crumbs, smoothing it well down with a knife, so that it 
adheres firmly. Place them in a pan of boiling oil or 
hot butter and fry a golden brown on each side. To 
make sure that the batter will not come off the upper 
side, baste well with the fat, so that when it is turned, it 
will be too set to do so. Put on a hot dish and serve 
at once. 
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BLANQUETTE OF VEAL 

(Blanquette de Veau) 

Blanquette of Veal is almost a classic in France. It 
apparently was known in England two or three centuries 
ago, as there are recipes of it in old cookery books, 
where it is referred to as " blanket of veal," and a very 
appropriate name too, for the Blanquettes I have 
sampled in most restaurants are certainly reminiscent of a 
blanket — a thick white sauce, plastered over stray pieces of 
veal. But here is the recipe for a real Blanquette, the sauce 
of which should be very light and free from all grease. 

Ingredients. i| to 2 lbs. of lean veal, quite free from all 
fat, sinews or grisde, half a large onion, \ lb. button 
mushrooms, 3 or 4 carrots, the yolks of 2 eggs, half a 
large lemon, a bouquet of mixed herbs, i glass of dry 
white wine, salt and pepper. 

Method. Cut the veal into squares of about i| to 2 
inches and put them in a saucepan with just enough 
water and a glass of white wine to cover. Bring to the 
boil and skim very carefully. This is most important, as 
Blanquettes are apt to be very greasy unless the utmost 
care is exercised. Add the sliced onions and carrots, 
the herbs, and season highly with salt and pepper. 
Simmer very gently for about i hour. Now remove the 
meat from the saucepan and drain it. Put i heaped 
tablespoon of butter in a saucepan, and, when melted, 
add the veal. Sprinkle the meat with a little flour, 
cook for a few minutes, without browning. Now strain 
the liquid in which the veal was cooked through a piece 
of butter muslin, and pour this over the pieces of veal. 
Simmer for another \ hour. Beat up the yolks of 2 eggs, 
mix them with 2 tablespoons of the gravy, and the juice 
of half a large lemon. Half an hour before serving add 
the button mushrooms to the Blanquette, and ten 
minutes before serving, stir in the yolks of eggs, but do 
not let the mixture boil or the eggs are apt to curdle. 
The sauce should be quite light. Add a sprinkling of 
salt and pepper at the last moment. 
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TURKISH BROCHETTES 

(Brochettes garnies h la Turque) 

This is a very tasty dish, and can be served as a hght 
meat dish for lunch, and is quite palatable for breakfast, 
if the high seasoning of curry is omitted. 

Ingredients. Either small cutlets, or the lean part of 
neck of Iamb, i or 2 large onions, 2 large apples, a few 
rashers of streaky bacon, curry powder, salt. 

Method. If cutlets are used, choose them very small. 
Use the lean part only, removing the bone and the fat. 
Flatten out slightly. Cut the onion into thin slices, also 
the apples, which should be peeled and cored. Gut the 
bacon exactly the same size as the meat. The meat and 
bacon should be about 2 inches in diameter. Lay all the 
pieces out on a dish and sprinkle them with curry powder 
and salt and let them stand for about i hour. Then put 
them on a skewer in the following order: meat, onion, 
bacon and apple and repeat this till the skewer is almost 
completely covered. Now wrap the skewers in buttered 
or oiled paper and cook them in a moderate oven till 
done. Serve on the skewers. 



92 



LAMB CUTLETS SAUTE WITH MUSHROOMS 

(Cdtelettes d'agneau saut^es aux Champignons) 

I think a more suitable name for this would be to call 
them " lamb en surprise," for I have often noticed the 
look of astonishment on the faces of people who think 
they are just eating two large mushrooms, and suddenly 
discover that there is a nice, tasty little lamb cutlet 
between them. 

Ingredients. The number of lamb cutlets required. 
Double the quantity of mushrooms, which should be 
chosen of an equal size and very large. Chives or shallots, 
lemon juice, butter, salt and pepper. 

Method. Trim the cutlets, as described in last recipe, 
removing the bone. Flatten out, and season with salt 
and pepper. Saute these in hot butter, and when done 
put tibem between 2 large mushrooms, also cooked in 
butter, and well seasoned with salt and pepper. The 
mushroom which is under the cutlet should be placed 
on the dish upside down. The cudet should be com- 
pletely hidden. Sprinkle with chopped chives or shallots, 
add a squeeze of lemon juice and pour over them the 
butter in which they and the meat were cooked. 
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PORK CHOPS AND APPLES 
(C6telettes de Pore aux Pommes) 

I am going to give you two somewhat unusual pork 
recipes — unusual in England, as roast pork is always 
associated with apple sauce, and although in the first of 
them apples are used, they are not made into a sauce. 

Ingredients. Pork chops, 2 lb. of dessert apples, butter, 
salt and pepper. 

Method. Put 4 ozs. or more of butter (according to the 
number of chops) in a saute pan and when very hot, put 
in the chops, seasoned with salt and pepper. Peel and 
core the apples, and cut them in thin round slices, as 
you would for potato chips. Cook the chops, till they 
are a golden brown on either side, and fry the apple 
chips in boiling oil or fat. Put them in the oven, on a 
piece of greaseproof paper to drain, for a few minutes. 
Arrange the chops neatly on a hot dish and put the 
apple chips around them. 



ROAST PORK SOUBISE 

(Pore rdtl Soubise) 

The next one is even more unorthodox than the last — 
but do not let it frighten you — a Soubise Sauce is as 
pleasing an accompaniment to roast pork as the classical 
Apple Sauce. 

Ingredients. Roast leg, or fillet of pork, \ a lb. of onions, 
2 ozs. of butter, i heaped tablespoon of flour, i gill of 
milk, 2 tablespoons of thick cream, salt, pepper and a 
pinch of sugar. 

Method. Roast the pork in the ordinary way and serve 
with the following sauce: Slice the onions very thinly — 
if they are old onions, they should be blanched in boiling 
water for a few minutes — and put them in a saucepan 
with the butter. Cover, and simmer gently, without 
colouring, for 15 minutes. Sprinkle with flour and mix 
thoroughly, then add the milk, and season with salt, 
pepper and a little sugar. Let this simmer very gently 
for at least half an hour, stirring occasionally. Now rub 
the onions through a wire sieve, rinse the saucepan and 
put the puree back in it. Add a small piece of butter, 
the cream, and should it seem too thick, add a little hot 
milk. Simmer for a few minutes and serve in a sauce- 
boat. 
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VEAL ROULETTES 

(Roulettes de Veau) 

This very delightful way of combining veal and bacon 
has nothing whatever to do with the popular gambling 
game of Roulette. The name of the dish comes from the 
fact that the slices of veal are rolled and tied up in neat 
little parcels, which contain a nice little surprise in the 
way of a bit of bacon. 

Ingredients. Slices of lean veal, the same number of 
slices of longback rashers, very thinly sliced, a few slices 
of streaky bacon, 2 or 3 onions, i stick of celery (or | a 
teaspoon of celery seeds), 2 or 3 carrots, parsley, butter, 
salt and pepper. 

Method. Cut some very thin slices from the fillet of veal. 
They should be about 6 to 7 inches long, and 2| inches 
wide. Lay them out on a marble slab, and flatten them 
out with a beater. Trim neatly, so that they will fold up 
tidily. Sprinkle with salt, pepper and a little chopped 
parsley. On each slice of veal, place a very thin long- 
back rasher, which should be slightly smaller than the 
slice of meat. Now roll up carefully, so that the rasher is 
hidden. Surround this with a piece of larding bacon and 
tie up. Now put a little butter in a saucepan, with a few 
slices of bacon, the trimmings from the meat, the carrots 
and onions, cut in small pieces, celery, parsley, and cook 
for about 10 minutes without browning. Now add the 
" roulettes " and cook on a quick fire for a few minutes, 
without browning. Then add 4 or 5 tablespoons of water 
and simmer very gently for i\ hours. When done, untie 
the " roulettes," remove the outer slice of fat bacon, 
dish up and strain the gravy over them. 



CALVES' LIVER MOISSONNlfiRE 

(Foie de Veau Moissonni^re) 

I wonder why liver is always associated with bacon in 
this country ? Is the bacon supposed to make it " tasty "? 
I often think that the lack of sufficient seasoning — the 
parsimonious use of salt and pepper — is what drives 
English cooks into an excessive use of bacon. Here are 
some recipes for cooking liver without the inevitable 
bacon. 

Ingredients. Calves' Uver, onions, i glass of red wine, 
butter, I bay leaf, a bouquet of mixed herbs, salt and 
pepper. 

Method. Slice the onions, and fry them in hot butter. 
When they are beginning to brown, add the liver, cut up 
in small dice, the herbs and bay leaf, and season with salt 
and pepper. And lastly, a few minutes before serving, 
add I glass of red wine. 
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CALVES' LIVER PAYS ANNE 

(Foie de Veau Paysanne) 

And here is another in which bacon is conspicuously 
absent, and yet the dish manages to be " tasty." 

Ingredients. Calves' liver, a few carrots and onions, 
larding fat, 4 tablespoons of white wine (optional) 
mixed herbs, i bay leaf, butter, salt and pepper. 

Method. Cut the larding fat into thin strips, and 
with a larding needle, thread into the liver. If you do 
not know how to do this, perhaps an obliging butcher or 
poulterer will do it for you. Now brown the liver in a 
little butter, seasoning it well with salt and pepper. 
When well browned, remove from the saucepan, and 
mix a little flour with the butter, and cook till it browns. 
Replace the liver in the saucepan, add a few sliced 
onions and carrots, the mixed herbs and bay leaf, add the 
white wine, i tumbler of water, more salt and pepper. 
Bring to the boil and simmer very gently for i\ to 2 
hours, according to the size of the liver. Place the liver 
on a dish with the vegetables around it. 



KIDNEY SAUTfiS BORDELAISE 

(Rognons sautes k la Bordelaise) 

The two kidney recipes I am giving here make 
extremely nice luncheon dishes, and the second one is 
an excellent breakfast one, making a nice change from 
the everlasting " Grilled kidney and tomato." 

Ingredients. A few lambs' kidneys, a few mushrooms, i 
teaspoon of chopped onion, i of parsley, butter, salt and 
pepper, flour. 

Method. Slice the kidneys into very thin slices, and 
cook them in hot butter, with the finely chopped onion 
and parsley, and the mushrooms, also chopped. Sprinkle 
with a little flour, and season with salt and pepper. Add 
a little more butter, and cook for a few minutes longer. 
This does not take more than lo to 12 minutes to do, as 
the kidneys are tough when overdone. 
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KIDNEY FRITTERS 
(Rognons en beignets) 

And here is the one which I think will be much 
appreciated at breakfast. 

Ingredients. A few lambs' kidneys, butter, a batter as in 
Skate Fritters, page 55. 

Method. Gut the kidneys into small dice, and toss them 
in butter for a few minutes, till cooked, seasoning them 
with salt and pepper. Mix with the batter and fry in the 
usual manner. 
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VINAIGRETTE 

And finally I am going to give you what may prove the 
most useful and practical of all these meat recipes, for 
it will help you to solve the great problem of cold meat — 
it is a simple way of solving it, and certainly a tasty one. 

Ingredients. A few slices of lean beef or veal, a few boiled 
or steamed potatoes, a handful of cold boUed French 
beans, or peas, or any vegetables which happen to be in 
season. A French salad dressing. 

Method. Cut the meat into thin strips, and mix in a 
salad bowl with sliced potatoes and some seasonable 
vegetable. Make a dressing with 3 tablespoons of salad 
oil, I J of wine vinegar, i level teaspoon of mustard 
powder, | of salt, and J of pepper. Stir well, and pour 
over the salad. 
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CHICKEN FRICASSEE 

(Fricass6e de Poulet) 

There are so many delicious ways of cooking chicken 
that it is difficult to know which to choose for this 
cookery book. I shall, however, start with one which 
finds great favour among all my friends. 

Ingredients, i young chicken, i onion, i tablespoon of 
butter, I tablespoon of flour, a bouquet of mixed herbs, 
I bay leaf, stock or water, salt and pepper. 

Method. The chicken should be jointed in 8 or lo 
pieces. Chop the onion finely. Put the butter in a sauce- 
pan and, when hot, add the onion and let it brown. Then 
sprinkle in the flour and cook also till brown, mixing 
well. Now add the pieces of chicken, season them well 
with salt and pepper, and cook till a golden brown. 
Pour over them i| pints of either stock or hot water, 
add the herbs and bay leaf, finely chopped. Bring to the 
boil and simmer very gently for i^ hours. When done, 
place the pieces of chicken on a hot dish and strain the 
gravy over them. 




CHICKEN SAUTfi ARLfiSIENNE 

(Poulet Saut6 i I'Arl^sienne) 

At Aries, in the South of France, they have a very good 
way of dishing up a chicken saute. This recipe was given 
me by an innkeeper, whose Proven9al accent and in- 
cessant explanatory gesticulation were a real delight. 
When he wished to show me how the chicken should be 
jointed, he seized hold of his very stout wife and pro- 
ceeded to illustrate exactly how and where the bird 
should be dismembered. I was afraid lest, in his exuberant 
enthusiasm, he would get hold of a carving-knife and 
actually do so to the unfortunate woman. However, 
his recipe is very delicious and here it is, in plain English, 
and without explanatory gestures. 

Ingredients. One chicken jointed in 8 or lo pieces, 
tomato puree, slices of aubergines, or the hearts of arti- 
chokes, a few large, firm tomatoes, oil, garlic, salt and 
pepper. 

Method. Put a little oil in a deep and large frying-pan, 
and when boiling, add the pieces of chicken, highly 
seasoned with salt and pepper. Cook till slighdy and 
evenly browned. Pour the oil away, leaving a very litde 
only in the pan — a mere coating. Have ready a tomato 
puree, as in Aubergines a Vltalienne, page 68, and pour this 
in the pan, with a glass of dry white wine. Cook for a 
few minutes. Now pour this in an earthenware casserole, 
place the pieces of chicken in it, add i or 2 cloves of 
garlic, stir well and simmer very gently for about i to i ^ 
hours. Place the pieces of chicken in the centre of a hot 
dish, pour the sauce over them, and garnish with 
alternate slices of either fried aubergines or the bottoms 
of artichokes and fried slices of tomatoes. 







CHICKEN WITH CREAM SAUCE 
(Poulet k la Crfime) 

This is a most delicate and dainty way of cooking a 
chicken and is certainly a very recherche course for a 
gourmet's dinner party. 

Ingredients. A young chicken, 6 ozs. or even more of 
butter, I a pint of cream, salt and pepper. 

Metiwd. The chicken should be flattened out and 
skewered, as for grilling. It is advisable to ask the 
poulterer to do this, as he will do it more neady. For 
this, a large deep frying-pan is required. Put about 
J lb. of butter in the pan and when hot put in the chicken, 
highly seasoned with salt and pepper. Cover with a dish 
and simmer as gendy as possible for i^ hours, turning 
the chicken once so that die other side may be cooked. 
Baste frequendy, and be sure to simmer very gendy, as 
the chicken should not be browned — it should be golden 
all over when cooked. About 15 minutes before serving, 
remove the pan from the fire and carve the chicken. 
Replace the pieces in the butter, add the rest of the 
butter, and the cream, and stir well. Replace on the 
fire and cover till time to serve. 




i-h #% #* ^h 



FRIED CHICKEN WITH MAYONNAISE 

(Poulet Frit, sauce mayonnaise) 

The combination of hot chicken with cold mayonnaise 
sauce may sound a Uttle startling, but it is very delicious. 
The contrast of hot and cold is most pleasing to the 
palate. 

Ingredients. One medium-sized chicken, jointed, as in 
some of the previous recipes, i onion, a bouquet of mixed 
herbs, 2 bay leaves, salad oil, butter, salt and pepper. A 
Mayonnaise dressing (see p. 191). 

Method. Put the pieces of chicken in an earthenware 
casserole, pour 3 or 4 tablespoons of oil over them and 
about 2 ozs. of butter. Put in the chopped onions, mixed, 
herbs and bay leaves. Season well with salt and pepper. 
Cover and put the casserole in a very slow oven. Baste 
frequently. Simmer very gentiy for about i hour or more, 
till the chicken is very tender. Remove the pieces of 
chicken, drain and set them aside till they are almost 
cold. Then dip in the yolk of egg, beaten up and in fine 
white breadcrumbs. Fry in boiling oil till a golden brown. 
Serve very hot, with the mayonnaise in a sauceboat. 



CHICKEN IN ASPIC 

(Poulet en geUe ^ I'estragon) 

I always fight shy of aspics in England as they are so 
often made merely with gelatine and not with the real 
meat jelly. They are insipid and tasteless and usually 
flavoured with lemon extract. Properly made aspic is 
delicious and very nourishing. Why do our cooks inflict 
the other thing on us ? 

Ingredients. One young chicken, the same ingredients 
as in the recipe for Pot-au-Feu, page 27, and a handful of 
fresh or dried tarragon leaves. 

Method. Cook the chicken with the other ingredients, 
as indicated in recipe for Pot-au-Feu, remove from the 
soup when tender, put it in a basin, season with salt and 
pepper, sprinkle with chopped tarragon leaves. Strain 
the soup and when it is beginning to set in a jelly, cover 
the chicken with it and set in a cool place, or preferably 
in an ice-box, for a few hours, till the jelly is quite set. 



GERMAN CHICKEN SALAD 

(Salade de Poulet k la Rh^nane) 

The Germans have a particularly nice way of making 
cold left-over chicken into a salad, the ingredients of 
which, although they sound incongruous, make quite a 
happy blend. 

Ingredients. Thin slices of cooked chicken (the white 
meat only), 2 dessert apples, ^ a lb. of button mush- 
rooms, 3 sticks of celery, a few large French asparagus, 
6 tablespoons of cream, tarragon, salad oil, vinegar, 
the juice of a small lemon, salt and pepper. 

Method. Cut the chicken in thin slices and mix in a 
salad basin with the following: The apples should be 
peeled and cored and cut into small cubes, and these 
should steep in wine vinegar for at least 2 hours, tiU the 
apples are quite tender. The mushrooms should be 
previously cooked in a little butter and cut in half, when 
cold. The asparagus should also be previously boiled, 
and the green part cut up in inch lengths, and the 
celery should be shredded. Mix all these ingredients 
thoroughly and pour over them a dressing composed of 
6 tablespoons of crearh, 2 of salad oil, the juice of |^ a 
lemon, and chopped tarragon — if tarragon is not 
obtainable, tarragon vinegar can be used instead, and 
the lemon omitted. 




ii8 








CHICKEN A L'INDIENNE 

(Poulet h rindienne) 

In India they have a very delectable way of serving 
chicken with rice and almonds. 

Ingredients. A young chicken, jointed in 8 pieces, i 
large onion, i breakfast cup of rice, J lb. almonds, a few 
pistachio nuts, butter, salt and pepper. 

Method. Melt 3 or 4 ozs. of butter in a deep frying-pan 
and when hot add the pieces of chicken, highly seasoned 
with salt and pepper. Cover the pan with a dish and 
simmer very gendy for 1^ hours, turning the pieces of 
chicken occasionally. Half an hour before serving, add 
the rice, cooked as described on page 145, and the almonds, 
which should have been blanched and skinned and cut 
in thin strips — the almonds are much nicer if they have 
been soaked in cold and highly salted water for 12 
hours — and a few pistachio nuts. Mix all thoroughly and 
add more butter. Serve very hot. 
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DODINE DE CANARD 

The recipe of the Dodine Sauce is one of the most 
ancient in the history of French cooking. We are first 
given it in Le Grand Cuisinier de toute cuisine, which dates 
from about the year 1350, and there are many recipes 
for it in other fourteenth- and fifteenth -century cookery 
books. I wish I could give you the recipe as it stands in 
these fascinating old books, but even those of you who 
understand French might be a little puzzled at the 
quaint wording. So I must be content with giving you 
a modernised version, in plain English. 

Ingredients. A plump duckling, jointed in 8 pieces, i 
large onion, |^ a lb. of mushrooms, i bay leaf, a sprig of 
thyme and one of parsley, a clove of garlic, i liqueur 
glass of brandy, \ a bottle of claret, salad oil, salt and 
pepper. 

Method. Put the pieces of duck in an earthenware 
vessel and let them stand for several hours, covered with 
the wine and brandy and the sliced onion. Season 
highly with salt and pepper. Now put 5 or 6 tablespoons 
of salad oil in an earthenware casserole, and when hot, 
put in the pieces of duck and cook till well browned. 
Then add the marinade of wine and onions, the mixed 
herbs, a clove of garlic, and the mushrooms, cut in 
several pieces. Simmer very gently for about i J hours. 
Serve in the casserole in which they were cooked. 
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DUCK A LA CRfiOLE 

(Canard k la Creole) 

The Creoles of Martinique have a very delicious way 
of preparing duck with oranges — which is merely a 
variation of duck " bigarade." Here is the recipe: 

Ingredients. A young duck, 6 small oranges or 4 large 
ones, I cupful of stock, a pinch of allspice, a little nutmeg, 
2 or 3 cloves, butter, salt and pepper. 

Method. Melt 4 ozs. of butter in an earthenware 
casserole and cook the duck, well seasoned with salt and 
pepper, to a golden brown. Remove the duck, add a 
sprinkling of flour, let it brown and add the stock, 
mixing well. Now add the spices, cook for a few minutes, 
and add i tablespoon of orange peel, finely shredded. 
Put the duck back in the casserole and cook till it is 
quite tender. Dish up, pour the gravy over it and 
garnish with thin slices of oranges. 
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STUFFED GOOSE 

(Oie Farcie) 

There are many ways of stuffing a goose, but I find that 
this is one of the most pleasing* 

Ingredients. 2 lb. of dessert apples, i lb. of prunes, 6 
tablespoons of castor sugar, 2 tablespoons of butter. 

Method. Peel and core the apples and cut them up in 
small pieces. Soak the pnines in cold water for 12 hours 
or more. Now put the apples, prunes, sugar and butter 
in a saucepan and simmer very gendy for about i J to 2 
hours, stirring occasionally with a wooden spoon, till the 
mixture is the consistency of jam and the apples are quite 
brown. Stuff the goose with this mixture and then 
roast it. 
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STUFFED TURKEY WITH MUSHROOMS 

(Dlnde farcie aux champignons) 

This is another unusual stuffing — this time for a 
turkey — and makes a change from the usual ways of 
stuffing this bird. 

Ingredients. For a 9- or lo-lb. bird — ^i lb. of mush- 
rooms, a handful of soaked bread, 3 or 4 shallots (or 2 
teaspoons of chopped onion), a few sprigs of parsley, the 
juice of 1^ a lemon, butter, salt and pepper. 

Method. Wash and peel the mushrooms, and chop them 
up finely, including the stalks and peelings. Melt 3 or 4 
ozs. of butter in a frying-pan and put in the mushrooms. 
Sprinkle with the chopped parsley and shallot, the juice 
of J a lemon, season highly with salt and pepper and add 
the soaked bread, broken in small pieces. Cook for about 
15 minutes, till the mushrooms are tender and the whole 
is well browned. Stuff the turkey with this and roast 
in the ordinary way. 



PIGEONS STEWED WITH PEAS 

(Pigeons aux petits Pois) 

Ingredients. 2 or 3 pigeons, butter, and the same 
ingredients as in Petits pois a lafrangaise. 

Method. Put the pigeons, well seasoned with salt and 
pepper, in an earthenware casserole, with 3 or 4 ozs. of 
butter, and cook till slightly browned. Now proceed 
exactly as in the above-mentioned recipe, and simmer 
very gently till the pigeons and the peas are quite tender. 



PIGEONS A LA CATALANE 



Those of my readers who are prejudiced against garlic 
— ^possibly without ever having tasted it — should skip this 
recipe, as it cannot be made without what will appear to 
the majority of English people to be a very large quantity 
of this fragrant bulb. 

Ingredients. 2 or 3 pigeons, a J of a lb. of gammon, 12 
or more cloves of garlic, a few slices of lemon, 2 or 3 
oranges, a cupful of good stock, the yolks of 2 eggs, butter, 
salt and pepper. 

Method. Put a little butter in an earthenware casserole 
and when hot add the pigeons, well seasoned with salt 
and pepper, the gammon, cut in small dice, and 3 or 4 
cloves of garlic. Cook till the pigeons are well browned. 
Now add the stock, a little finely shredded orange peel, 
a few slices of orange, a little orange juice, a few slices 
of lemon, and the remainder of the cloves of garlic, 
previously saute in a little butter. Finally add the yolks 
of 2 eggs, stir well and cook for a few minutes longer. 
Dish up and garnish with slices of orange. 
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STUFFED RABBIT PROVENCAL 

(Laptn farci Provenfal) 

As this recipe hails from Provence, the " mystic bulb," 
as Alexandre Dumas calls garlic, again enters in the 
composition of a most excellent way of cooking rabbit, 
but it can, in this case, be omitted and replaced by a 
little onion. 

Ingredients. A young rabbit, a few slices of cold veal, 
2 or 3 rashers of fat bacon, shallots, parsley, thyme, i 
bay leaf, a few carrots and onions, 3 or 4 cloves of garlic, 
I glass of white wine, butter, salt and pepper. 

Method. Gut the rashers into small dice, and cook in 
butter with the shallots and other herbs. Then add the 
veal, finely chopped, mix thoroughly, season with salt 
and pepper and the garlic. Cook for a few minutes, then 
stuff the rabbit with this mixture. Put a layer of rashers 
in a large saucepan, with carrots and onions, and a litde 
butter, and braise the rabbit till quite tender. Dish up, 
add the white wine and strain the gravy over it. 
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FRICASSEE OF RABBIT A LA NORMANDE 

(Fricassee de Lapin k la Normande) 

It can be more or less taken for granted that when 
anything is a la Normande it has either cider or apples in it. 
This time it is cider, which, by the way, makes quite a 
good substitute for white wine and is less expensive. 

Ingredients. A young rabbit, jointed, 2 or 3 large 
onions, a few shallots, 2 or 3 cloves of garlic (optional) , 
4 or 5 large turnips, or a bunch of new turnips, 3 ozs. of 
butter, I tablespoon of flour, i to i ^ pints of stock or 
water, 6 tablespoons of cider, salt and pepper. 

Method. Proceed exactly as in the recipe for Chicken 
Fricassee, but adding the turnips and cider. If the 
turnips are new, they should not be added till about 
three-quarters of an hour before serving. 







BRAISED PARTRIDGE WITH CABBAGE 

(Perdrix aux choux) 

This is a famous and classical way they have in France 
of cooking partridges which are no longer in their first 
youth — although personally I prefer it made with quite 
young birds. 

Ingredients. 2 or 3 partridges, a thick slice of gammon, 
3 or 4 onions, 3 or 4 large carrots, i cabbage, butter, 
salt and pepper and a little nutmeg. 

Method. Put the partridges in an earthenware cas- 
serole with a large piece of butter, and simmer gently 
till they are nicely browned all over. Remove them 
from the casserole. Blanche the cabbage in boiling 
salted water for a few minutes and drain thoroughly of 
all water. Now put a few slices of bacon in a large 
saucepan, over this put the sliced onions and carrots, 
a bouquet of mixed herbs, then the cabbage, with the 
slice of gammon over it, and finally the partridges, all 
highly seasoned with salt, pepper and a little nutmeg. 
Pour in a few teaspoons of stock or water, cover the 
saucepan and simmer very gendy for about i hour, or 
till the cabbage is quite tender. Ten minutes before 
serving, add a glass of dry white wine — this, of course, 
is optional. For serving, put the cabbage on a hot dish, 
put the partridges over it, and surround them with the 
gammon, cut in small pieces. Strain the gravy over them 
and serve very hot. 







PHEASANT NICOISE 

(Faisan Ni(oise) 

This is a very delightful dish which is popxilar in the 
South of France. 

Ingredients, i pheasant, butter, i glass of white wine 
(optional), about 2 dozen large Spanish olives, or small 
French ones, according to taste, salt and pepper. 

Method. Put the pheasant in an earthenware casserole 
with a large piece of butter. Season well with salt and 
pepper. Simmer very gently, basting frequently. 
Sprinkle with a little flour, and brown thoroughly. Then 
add the white wine, or a little stock or water — not more 
than 3 or 4 tablespoons — mix well and simmer till the 
pheasant is quite tender — the time varies according to 
the size of the bird. Ten minutes before serving, add the 
olives, which should have been stoned and blanched in 
boiling water for a few minutes. 
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PHEASANT NORMANDE 

(Faisan Normande) 

From another part of France comes a delicious way — 
and a very uncommon one — of treating pheasant. 

Ingredients. One pheasant, 4 or 5 dessert apples, 4 or 5 
tablespoons of cream, butter, salt and pepper. 

Method. Season the bird with salt and pepper and put 
in a saucepan with 3 or 4 ozs. of butter. Simmer till 
slightly brown, then transfer it to an earthenware 
casserole, the bottom of which is entirely covered with 
thin slices of apples, previously cooked for a few minutes 
in butter. Place the pheasant on these, surround with 
apples, peeled and cored, and then quartered, pour the 
butter in which the pheasant has cooked over it, add the 
cream, cover with a close-fitting lid, and cook in a slow 
oven for about 30 minutes. 



QUAILS WITH BRAISED LETTUCE 

(Cailles aux laitues) 

This is a novel and very pleasant way of serving quails 
and the taste of braised lettuce seems to blend par- 
ticularly well with these deUcate little birds. 

Ingredients. Quails, 4 or 5 lettuces, i large carrot, i 
onion, butter, a little stock or water, a few rashers of 
bacon, mixed herbs, salt and pepper. 

Method. Blanch the lettuces in boiling salted water 
for 5 or 6 minutes, then drain them thoroughly of all 
water. Line the bottom of a saucepan with the rashers — 
the saucepan should not be too large, as too much liquid 
is then required — over the rashers, put the onion and 
carrot sliced, the mixed herbs, and finally the lettuce, 
seasoning well with salt and pepper. Put in about i oz. 
of butter, and cook slowly till the lettuces are just 
beginning to brown slightly. Then just barely cover 
them \vith a litde stock or water, cover closely and put 
in the oven, which must not be too hot. They should 
simmer slowly for at least an hour. Roast the quails in a 
brisk oven for 8 or 10 minutes. Half an hour before 
serving, place the quails over the lettuce and let them 
simmer for the remaining half-hour. Remove the quails 
from the casserole, put the lettuce neatly on a hot dish 
and place the quails over them. Strain the gravy, and 
pour it over the birds and the lettuce. 
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POTTED HARE 

(Pat6 de Lifevre) 

This is an extremely tasty way of preparing hare, and 
I have found that even people who are prejudiced 
against hare, or dislike it, have thoroughly enjoyed my 
Potted Hare. It can be kept for some time, if properly 
covered with melted fat and put in a cool larder. 

Ingredients, i hare, 2 lb. of fat bacon, 2 eggs, i bay leaf, 
a few cloves, a few shallots, i or 2 cloves of garlic, i small 
glass of brandy (optional), a pinch of allspice, salt and 
pepper. 

Method. Season the hare with salt and pepper, and 
roast it till partially cooked. Now bone the hare care- 
fully, and cut up all the meat in small pieces. Cut up the 
bacon in the same way and mix with the pieces of hare. 
Put both through the mincer. Now season with the 
herbs, bay leaf, shallots, garlic, cloves, allspice, season 
highly with salt and pepper, and finally bind with 2 
eggs. Put this in an earthenware terrine, add a little 
more shallot, garlic and other ingredients just men- 
tioned, packing closely. Cover and cook in a moderate 
oven for i^ to 2 hours. When done, pour good melted 
fat over it and keep in a cool place. The pate can be 
eaten either hot or cold, but is much better cold. It 
makes an excellent filling for sandwiches. 
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RICE 

Plain boiled rice, such as that which accompanies 
curries, is seldom as it should be — ^white and snowy, dry, 
without being parched, and each grain detached from 
the others. It is, more often than not, a sodden mass, 
which looks like a badly made rice pudding. I have 
never understood why it is that people consider it so 
difficult to boil rice properly. It is one of the easiest 
things to do, if the following instructions are followed 
faithfully. Put i breakfast-cupful of rice in a large 
saucepan of boiling salted water — plenty of water and it 
must be boiling. Now when the water is again on the full 
boil, look at the time and allow exactly 1 3 minutes for the 
rice to boil. Turn it out immediately on a wire sieve, and 
put it under the cold-water tap, letting the cold water 
run over it for 3 or 4 minutes, and stirring it about with 
a wooden spoon. Let it stand on the wire sieve for about 
an hour, stirring occasionally, to evaporate and dry. 
A quarter of an hour or so before required, spread it 9ut 
on a dish and put in a moderate oven to warm up. You 
will find that the grains are all detached and that the 
rice is as it should be. 
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TURNIPS A LA BERNOISE 

(Navets k la Bemoise) 

This is a very novel way of serving turnips, but only 
young turnips should be used. 

Ingredients. A bunch of young, round turnips, a 
Bechamel Sauce (see p. 196), Gruyere cheese, salt and 
pepper. 

Method. After having scraped the turnips, put them in 
boiling salted water, and cook them till half-done only. 
They must on no account be soft. Remove from the 
water and drain. Now with a small sharp knife, care- 
fully scoop out the inside, chop it up and put it in a 
basin, mixing with a few spoonfuls of good Bechamel 
Sauce, to which a little grated Gruyere cheese has been 
added. Stuff the turnips with this, put them in a 
buttered fireproof dish, cover them with a little Bechamel 
Sauce, sprinkle with Gruyere and bake in a moderate 
oven for about 30 minutes. Serve in the dish in which 
they were cooked. 
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AUBERGINES AND TOMATOES A LA 
TURQUE 

(Aubergines et Tomates k la Turque) 

This dish, which much resembles some of the deHcious 
aubergine and tomato dishes so familiar to those who 
have travelled in Italy or in the South of France, hails 
from Turkey. It was given me by a much-travelled 
friend — ^who happens to be a great linguist — and 
knowing my voracious appetite — not for food, but for 
new and curious recipes, he collects them for me wher- 
ever he goes. This particular dish has a weird Turkish 
name — Imam Baildi, which, I am told, means " the 
Imam in a swoon," as the Imam, on partaking of this 
dish for the first time, thought it so delicious that he 
actually fainted with delight! Although I hope my 
readers will enjoy this delightful concoction, I hope 
none of them will " swoon " like the Imam, or the ladies 
in early Victorian days. 

Ingredients. A few aubergines, | a lb. of onions, i lb. 
of tomatoes, a little salad oil, i clove of garlic (optional) , 
salt and pepper. 

Method. Put a few tablespoons of salad oil in a frying- 
pan, and when hot, put in the onions, finely chopped, 
and the tomatoes, either sliced or in quarters, with the 
clove of garlic. Season highly with salt and pepper. 
Cook slowly till all is reduced to a pulp. Remove the 
stalks of the aubergines, but do not skin them. Blanch 
them in boiling water for 5 to 8 minutes, then split them 
lengthwise. Remove a little of their pulp, and stuff each 
half with the tomato and onion puree. Now place them 
in a well-buttered fireproof dish, pour a little more of 
the tomato and onion puree over them and cook in a slow 
oven for i hour. 
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POTATO PUFF 

(Souffle de Pommes de Terre) 

I must say that it would be a nice break in the mono- 
tony of eating boiled potatoes every day if occasionally 
the English cook would try some of the various and 
delicious ways of treating this vegetable. 

Here is one way, which is certainly more tasty and 
interesting than the " plain boiled." 

Ingredients. A few cold boiled or steamed potatoes, 
2 ozs. of butter, 2 eggs, a little milk or cream, salt and 
pepper. 

Method. Rub the potatoes through a sieve into a basin, 
then add the melted butter, beating up thoroughly, then 
the yolks of egg, the milk or cream, and finally the whites 
beaten to a froth. Season highly with salt and pepper. 
The mixture should be beaten till quite light. Pour this 
into either a souffle dish or some deep fireproof dish and 
bake in a fairly quick oven till slightly browned. 
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POTATO DROPS 

(Petites Boulettes de Pommes de Terre) 

And here is another potato " variation." 
Ingredients. Potatoes, the same ingredients as in the 
preceding recipe, with the addition of shallots (or a little 
chopped onion) and mixed herbs. 

Method. Bake the potatoes in their skins, and when 
done, peel them and proceed exactly as in above recipe, 
but adding the chopped shallots and herbs. Drop out 
a dessertspoonful of the mixture in hot fat and fry till 
slightly brown. The mixture, by the way, should not be 
quite as light or thin as in the recipe for Potato Puff. It 
should have a httle more consistency. 
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FRENCH BEANS A LA LYONNAISE 

(Haricots Verts k la Lyormaise) 

This tasty dish makes a very pleasant change from 
ordinary plain boiled French beans, and is almost 
worthy of being served as a separate course. 

Ingredients, i lb. of French beans, i onion, butter, salt 
and pepper. 

Method. Prepare the beans in the usual way, but do not 
shred them — -just break them in 3 or 4 pieces. Melt 3 or 
4 tablespoons of butter in a deep frying-pan and when 
hot, put in the chopped onion. Simmer gently, but do 
not brown the onion. When it is a Ught golden colour, 
add the beans, which should have been put in boiling 
salted water till tender and then well drained — mix well 
with the onion, season with salt and pepper, and saute 
the beans till they are just beginning to brown. Turn 
the whole out on a hot dish and serve at once. 
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JERUSALEM ARTICHOKES A LA 
PROVENCALE 

(Toplnambours ^ la Provenfale) 

Disguised in this manner, the Jerusalem artichoke, 
which is apt to be a somewhat painfully uninteresting 
vegetable, is hardly recognisable and will be extremely 
palatable even to those who fight shy of it because of the 
manner in which it is usually served. 

Ingredients. 2 lbs. of Jerusalem artichokes, i lb. of 
tomatoes, stock, oil or butter, garlic, onion, thyme and 
fennel. 

Method. Boil the artichokes in good stock, and drain 
well. Put a little oil or a few spoonfuls of butter in a 
deep frying-pan, and when melted, put in the tomatoes 
and artichokes, sliced or quartered, the finely chopped 
onion and herbs and the garlic. Season well with salt and 
pepper. Cook for about 20 to 30 minutes, mixing well. 
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CARROTS A LA NORMANDE 

(Garottes k la Normande) 

It is almost worth going to Normandy to taste of these 
delicious young carrots so subtly cooked in a wonderful 
sauce, the ingredients of which are difficult to guess at 
first, till one suddenly remembers that this is Normandy 
— and that the flavour must be that of cider. 

Ingredients. A bunch of new carrots, 3 ozs. of butter, 6 
tablespoons of cream, a wineglassful of cider, a squeeze 
of lemon juice, salt and pepper. 

Method. Scrape and boil the carrots in the ordinary 
way, and drain thoroughly. Then cook them for 10 
minutes in the following sauce: Melt the butter in a 
saucepan and when hot, but not boiling, add the cream 
gradually, stirring continually. Season with salt and 
pepper. Then add the cider gradually, and a few drops 
of lemon juice. 






PUMPKIN AU GRATIN 

(La Courge au gratin) 

Pumpkin is a somewhat neglected vegetable in 
England, although it is sold very cheaply here when in 
season, and can be cooked in many tasty ways. 

Ingredients, i lb. of pumpkin, a few spoonfuls of milk, 
2 eggs, breadcrumbs, a pinch of nutmeg, butter. 

Method. Slice the pumpkin and boil till tender. Drain 
well, mash it, or better still, rub it through a sieve into a 
basin. Mix it with a little milk, butter, the yolks of egg, 
and the whites beaten to a froth, and season it with salt 
and pepper. Put it in a well-buttered fireproof dish, 
sprinkle with breadcrumbs, dot with a few pats of butter 
and cook in a moderate oven for 30 minutes. 
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PEAS A LA CREME 

(Petits Pois a la Creme) 

This is a very dainty way of cooking peas, especially 
young peas, and can be served as a separate course. 

Ingredients, i pint of shelled peas, 6 pickling onions, 
6 tablespoons of cream, 3 ozs. of butter, a few sprigs of 
parsley and chervil, salt, pepper and a little sugar. 

Method. Put the peas in a saucepan, with the onions, 
butter, herbs, 4 or 5 tablespoons of water, and season 
with salt, pepper and a little siigar. Cover and simmer 
very gently for i \ hours, or till the peas are quite tender. 
A few minutes before serving, add the cream and mix 
well. 
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LA SALADE HERBERT JOSEPH 

I am always very thrilled when I meet someone who 
takes an intelligent interest in food, and who realises 
that cooking is an art and that food is not merely fodder. 
I am afraid such people are few and far between in this 
country, but having met one recently, and that in the 
person of my publisher, Mr. Herbert Joseph — I cele- 
brated the occasion by composing a new salad and 
dedicating it to him. 

Ingredients. The number of grape fruit required — ^for 
6 people, 3 large grape fruit, i lb. of dessert apples, sugar, 
wine vinegar. 

Method. Peel and core the apples, and cut them up in 
small cubes. Soak in wine vinegar for a few hours — the 
longer the better. The apples should be quite tender. 
Cut the grape fruit in halves, core them and section 
them neatly, detaching them from the skin with a small 
knife -specially made for the purpose. Sprinkle freely 
with sugar. Fill the centre with the apples and 3, little 
vinegar. Serve iced or very cold. 
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MIXED GRAPE FRUIT SALAD 

(Salad Panach6e) 

Another delicious grape fruit salad is made as follows : 
Ingredients. Grape fruit, i lettuce, i or 2 slices of pine- 
apple, a few muscat grapes. 

Method. Halve the grape fruit, and core and prepare 
them as already described. If the grape fruit is not very 
large, it is better to serve this salad in large special 
grape fruit glasses, which are obtainable everywhere. If, 
however, the grape fruit are quite large, the other 
ingredients can fit in. Having cored and detached the 
sections, lift the sections carefully, and line the whole of 
the grape fruit with finely chopped lettuce, sprinkled 
with a little salad oil and salt and pepper. Replace the 
sections neatly, covering the lettuce, so that the grape 
fruit looks as if it had not been touched. Fill the centre 
with chopped lettuce, and decorate with thin strips of 
pineapple and a few white grapes, cut in half and the 
pips removed. All the grape fruit salads should be 
served .very cold. 
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TURNIP SALAD 

(Salade de Navets) 

This is a very amusing salad to give, for if people are 
not told what it is, very few will guess that it consists of 
shredded uncooked turnip. It has quite a different 
flavour to cooked turnips, and even those who dislike 
turnips will think this delicious. 

Ingredients. A bunch of young turnips, a French salad 
dressing. 

Method. Scrape and wash the turnips and shred them 
very finely. Put them on a plate and sprinkle freely with 
salt. Let them stand for about i hour, and drain off the 
water. Put them in a salad bowl, and pour over them 
a salad dressing of 3 tablespoons of oil to i J of wine 
vinegar, well mixed, and seasoned with salt and pepper. 
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ARTICHOKE AND ASPARAGUS SALAD 

This is quite an attractive salad to look at and is 
equally attractive to eat. 

Ingredients. Globe artichokes, a bundle of small English 
asparagus, a French salad dressing as in preceding 
recipe. 

Method. Boil the artichokes in salted water till tender, 
but not too soft. The way to tell when they are suffi- 
ciently cooked is to pull off a leaf or two — ^if the leaves 
come off easily the artichoke is cooked. The time varies 
according to their size. Remove from the water, drain 
them and put them on a sieve, with their tops down- 
wards, so as to drain off all thfe water. When quite cold, 
parefuUy remove the centre leaves, and with a sharp 
knife and your fingers, remove all the choke. Fill this 
cavity with previously boiled cold asparagus, cut in 
half-inch lengths, using the green part only. Over the 
asparagus pour a little dressing, and serve the rest of the 
dressing in a sauceboat. 
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STUFFED TOMATO SALAD 

(Salade de Tomates farcies) 

This is a very fresh, and tempting summer salad and 
should be served cold. 

Ingredients. Make a neat incision in the top of the 
tomato, and remove the pulp, discarding the hard core. 
Put this pulp in a basin, and rrux thoroughly with finely 
chopped lettuce and cold asparagus tips, mix with the 
same salad dressing as in preceding recipe, and fill each 
tomato with the mixture. Decorate the top of each with 
a small leaf from the heart of the lettuce, and serve on the 
larger lettuce leaves. 



J59 



ARTICHOKE WITH MAYONNAISE 

(Artichauts sauce mayomiaise) 

This is a simple salad which I have found very popular 
with all my friends. 

Ingredients. Globe artichokes, a mayonnaise dressing 
(see p. 191). 

Method. Proceed exactly as in the recipe for Artichoke 
and Asparagus Salad on page 158, but fill the artichoke 
with mayonnaise dressing. 
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POTATO AND APPLE SALAD 

(Salade de Poinines et de Pomines de terre) 

This is quite a pleasing salad and certainly is much 
better with cold meats than hot potatoes. 

Ingredients. A few cold boiled or steamed potatoes, \ 
a lb. of dessert apples, a French salad dressing, to which 
a litde made mustard has been added. 

Method. Gut the apples into cubes, as described in 
La Salade Herbert Joseph, on page 155, and soak in 
vinegar. Cut the potatoes into either small dice or in thin 
slices, mix with the apples and pour over them the salad 
dressing. 
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BRUSSELS SPROUT SALAD 

(Salade de Choux de Bruxelles) 

Few people, I suppose, will think that brussels sprouts 
will make a palatable salad, but they are quite delicious 
when treated as follows. 

Ingredients. A lb. of uncooked brussels sprouts, a 
French salad dressing (p. 157). 

Method. The sprouts must be young ones, or the salad 
is apt to be tough. Wash the sprouts and remove any 
coarse outer leaves. Then shred them finely into a 
salad bowl, sprinkle with a little salt, and dress in the 
usual manner. 
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LETTUCE AND CHICORY SALAD 

(Salade de laitues et d 'endives) 

This at first may seem somewhat commonplace, but 
the addition of just one ingredient makes it unusual. 

Ingredients. One lettuce, ^ a lb. of chicory, 6 walnuts, 
a French salad dressing (p. 157). 

Method. Prepare the lettuce and chicory in the usual 
way, pour the dressing over it and sprinkle with very 
finely chopped walnuts. 
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MUSHROOM SALAD 

(Salade de Champignons) 

And to finish this section of vegetables and salads, I 
will give you quite a novel salad. 

Ingredients. A few mushrooms, i small onion, oil and 
vinegar, salt and pepper, a little lemon juice. 

Method. Peel the mushrooms, and remove the stalks, 
and if they are large, cut them in several pieces. Put a 
little oil in a frying-pan and when hot, cook the mush- 
rooms, seasoning them with salt and pepper, and a 
squeeze of lemon juice. When done, pour the contents 
of the pan in a salad bowl and let them get cold. Mix 
with the onions, chopped and also cooked in the same 
way, without browning. Sprinkle with about i table- 
spoon of vinegar and serve cold. 
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III! SWEETS, SAVOURIES |||J 



When the word " sweet " is mentioned in England it 
usually evokes visions of stodgy puddings, leaden pastry, 
and jellies, usually yellow or pink, trembling with either 
joy or fear — I can never make out which. I suppose 
everyone knows how to make these things and I therefore 
will not give recipes for any of them, but for " sweets " 
'which, although not belonging to the category of 
" puddings," are nevertheless very delicious. 



LES PECHES VLADIMIR CERNIKOFF 

This truly luscious " pudding-replacer " was given me 
by my friend Vladimir Cernikoff, who is not only a 
famous pianist, but also a famous epicure. 

Ingredients. Peaches (very good nectarines can also be 
used), Kirsch, ice. 

Method. Dip the peaches in boiling water for i minute 
so as to be able to peel them easily. Now place them in 
a deep glass dish on crushed ice, and let them stand for 
about I hour, replacing the ice as it melts. When ready 
to serve put them on a silver dish, pour some ELirsch 
over them and set it alight. If the peaches have been 
properly iced, they will still be icy cold, in spite of having 
been flambees in the Kirsch. The Kirsch should be 
slightly warmed before being poured over the peaches, 
as it will catch alight more easily. 
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PINEAPPLE A LA CREOLE 

(Ananas Creole) 

Here is another " fruit-sweet " which is particularly 
refreshing in summer. 

Ingredients, i pineapple, sugar, either rum, sherry, 
Madeira, brandy or port, sugar, ice. 

Method. Cut the top of the pineapple, and with a sharp ■ 
knife, or better stiU with a grape fruit corer, remove all 
the hard centre part of the pineapple, being careful, 
however, not to pierce the bottom of the pineapple. 
Fill this cavity with castor sugar and whichever wine is 
selected. Keep it in the ice-box or in a very cool place for 
12 hours or more. An hour before serving, put it in a 
basin and surround it with ice. For serving, cut it in 
thin slices, put a litde of the syrup on each sUce, and 
replace the slices on the base of the pineapple, so that it 
resumes its former shape. 
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HONEY FINGERS 

(Petits G&teaux au miel) 

Here is another exotic recipe which was given me by 
the much-travelled friend who was responsible for a 
Turkish recipe already given in this book. This time he 
culled the following in Baghdad, I believe. Its name is 
quite alarming, S'Baa-el-Aazoussa, but the little cakes 
themselves are harmless and excellent. 

Ingredients. \ a lb. of flour, 3 ozs. of sugar, 2 whole eggs, 
oil, honey, a pinch of salt, a little vanilla essence. 

Method. Put the flour on a marble slab or pastry- 
board, make a well in the middle and break in the 2 eggs, 
add the sugar and a pinch of salt. Work this into a 
smooth, firm paste. Now roll out just under half an 
inch in thickness and cut into thin strips, about the 
length of the middle finger. Roll these strips in flour 
so as to make them round. They should be the size of 
a somewhat thick pencil. Fry them in boiling oil tUl a 
golden brown, and quickly dip them in a plate of honey, 
being careful to coat them evenly. They can be eaten 
either hot or cold. 
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BANANES GLACfiES 

(Bananes Glac^es) 

These make a very attractive -looking sweet and are 
simple and inexpensive to make. 

Ingredients. A few bananas, i lb. of lump sugar, icing 
sugar, the white of i egg. 

Method. Make a somewhat thick syrup with the sugar 
and a few tablespoons of water. When it begins to 
thicken, add the white of egg beaten to a stiff froth. As 
soon as the syrup becomes white, dip the slices of banana 
in it, then roll them in a little icing sugar and set to cool. 
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COMPOTE OF ORANGES 

(Compote d'oranges) 

Here is another very delicious " fruit sweet," which is 
also refreshing in summer. 

Ingredients. Oranges, i lb. lump sugar, 5 tablespoons 
of water. 

Method. Peel the oranges carefuUy, and cut them in 
thin slices, removing the pips. Make a syrup, as in the 
preceding recipe (but without the egg) and not so thick. 
Put the oranges in this, and also a few pieces of the orange 
peel cut in strips. Simmer gently for about 20 minutes 
to half an hour. Set aside to cool and serve very cold in 
a glass dish. 
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STUFFED BAKED APPLE 

(Ponunes farcies au four) 

This is a sweet that children are particularly fond of, as 
jam enters into its composition. 

Ingredients. A few dessert apples, strawberry jam, a little 
brown sugar, butter. 

Method. Core the apples and fill the cavity with a 
litde strawberry jam. Place the apples on a baking-tin 
with a few lumps of butter, sprinkle them with brown 
sugar and also put a litde brown sugar in the tin. Put 
the apples in a moderate oven for about three-quarters of 
an hour, till they are well browned, basting frequendy. 
Dish up and pour the syrup around them. 
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CHOCOLATE CAKE MARIE-LOUISE 

(G&teau au chocolat Marie-Louise) 
This excellent cake — which, by the way, is not a cake 
at all — ^makes an extremely nice dish for a luncheon 
party or a little dinner party. 

Ingredients. 4 sticks of chocolate, 4 whole eggs, J lb. 
butter, I tablespoon of sugar, i teaspoonful of vanilla 
essence. 

Method. Put the chocolate in a saucepan with 2 or 3 
tablespoons of water and dissolve it. The chocolate 
should be quite thick — the consistency of treacle. Beat 
the yolks of egg, the sugar and the butter to a cream, and 
add the chocolate when it is quite cold, thoroughly 
beating the whole. Then beat the whites to a stiff froth, 
and add to the other, and beat for a little longer. 
Turn into a greased mould, and stand in a cold place, 
or better still, in an ice-chest, for 12 or more hours. Turn 
out and serve. 
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CHOCOLATE SOUFFLfi 

(Souffle au chocolat) 

And here is still another chocolate sweet, but this time 
hot. 

Ingredients. J lb. finely grated plain chocolate, 2 ozs. 
of butter, i heaped tablespoon of flour, 5 eggs, J lb. of 
sugar, I tumbler of milk. 

Method. Mix the flour with the butter in a saucepan on 
a very slow fire, and when quite smooth, add gradually a 
tumbler of boiling milk. Stir till it begins to thicken. 
Then add the yolks of egg, beaten up, the sugar, and 
stir till it becomes a thick cream. Then pour this into a 
basin and- stir in the finely grated chocolate. When the 
mixture is quite cold, add the whites of 5 eggs, beaten to 
a stiff" froth. Pour the mixture in a buttered soiiffle dish, 
filling it only three-quarters full, so as to leave room for 
it to rise, and put in a moderate oven for about 20 
minutes. As soon as it has risen well above the dish, 
remove from the oven, sprinkle with a little sugar, and 
serve at once. No souffle should ever be kept waiting. 
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SAVOURY FRIED BREAD 

(Pain Perdu au fromage) 

And now we come to the savouries, which I often 
think are almost the nicest part of a meal, although 
coming, as they do, quite at the end, those of us who have 
eaten a hearty meal cannot do them full justice. For- 
tunately they can be served equally well at cocktail 
parties, when they are apt to be better appreciated. 

Ingredients. A few slices of bread about half an inch 
thick, Cheddar or Gruyfere cheese, milk, salt, pepper, 
cayenne, mustard. 

Method. Cut the bread into neat slices about half an 
inch thick, remove the crust, and place in a pie dish and 
cover with milk. Let it soak for about lo minutes. 
Remove the bread and put the slices on a plate. Sprinkle 
freely with the grated cheese, season with salt, pepper, a 
dash of cayenne, and a little mustard. Now slip these 
slices in a pan of boihng oil or fat, baste the upper part 
which has the cheese on with hot fat, so as to just set it, 
and when set, turn carefiilly so that this side will be 
sUghtly browned. Remove with a skimmer and serve 
up at once on a very hot dish. The inside of each slice 
should be quite soft, and the outside crisp, without being 
hard. 
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CURRIED BISCUITS 

This is a very tasty and simple little savoury and is a 
great success at my cocktail parties. 

Ingredients. Small crisp cheese biscuits — celery biscuits 
are the best — curry powder, butter, salt. 

Method. Butter the biscuits and sprinkle freely with 
curry powder and a little salt. Melt a little butter in a 
frying-pan, and when very hot, put in the biscuits and 
fry. Baste them and turn them. Remove from the pan 
when slightly browned, put a little of the remaining 
butter from the pan on each biscuit — it will not make 
them greasy, as the butter is at once absorbed. They are 
equally nice, hot or cold. 
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PRAWN RELISH 

This makes not only a good savoury but also a most 
appetising filling for sandwiches. 

Ingredients. A pint of prawns, i lemon, salad oil, a 
few chili peppers (the " bird " peppers are the best for 
this), salt. 

Method. Shell the prawns and pound them in the 
mortar with the peppers, and work in the oil and lemon 
juice gradually with a wooden spoon, as in making 
mayonnaise. Season with a little salt and spread out on 
rounds of toasted bread. 
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GRUYERE FINGERS 

This is a savoury which can be eaten hot or cold, but 
if served hot, it should be very hot. 

Ingredients. J lb. Gruyere cheese, a few spoonfuls of 
Bechamel Sauce (see p. 196), pastry, preferably puff 
pastry. 

Method. Gut the cheese up into small pieces, and bind 
it with a thick Bechamel Sauce, to which a little cayenne 
pepper and mustard have been added. Roll into the 
shape of a very small sausage, about 4 inches long, wrap 
each in a thin piece of pastry, and fry in boiling oil till 
a golden brown. 










A MIXED SANDWICH 
(Sandwich Panach^) 

This unusual sandwich, besides being a delicious hot 
savoury, is also excellent cold and very nice for the picnic 
basket or a cocktail party. 

Ingredients. A fevif thin slices of cooked lean ham, 
Gruyere cheese, butter, mustard, thin slices of bread, salt 
and pepper. 

Method. Cut the ham into neat little square slices, and' 
spread with a little mustard. Lay the ham between thin 
slices of Gruyere cheese of the same size, sprinkle these 
with a litde salt, pepper and cayenne and sandwich the 
whole between slices of thin buttered bread. Fry these 
in boiling fat and serve very hot. They can also be used 
uncooked and make excellent sandwiches. 
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HAM CANAPfiS 

(Canapes de Jambon) 

A canape is really what we call in England an " open 
sandwich." It is more honest, in a way, than the 
ordinary sandwich, which hides its contents and is 
deceptive, as we often find in it something quite different 
from what we expected. 

Ingredients. A few slices of lean ham, butter, mustard, 
• bread. 

Method. Pound the ham in a mortar, and work into a 
paste with butter and a little made mustard. When 
quite smooth, pile on neat rounds of buttered bread. 
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I think no cookery book is complete without a few 
" oddments " at the end — a variety of small things which 
are useful to know. I find, for instance, that I am 
constantly asked by my friends for such very simple 
recipes as mayonnaise sauce, tomato sauce, or Bechamel, 
which I, as a cookery expert, more or less took for granted 
that most people knew how to make. But as apparently 
they do not, I have included them in this cookery book. 



MAYONNAISE 

I have never been able to understand why people 
consider the making of a mayonnaise sauce so difficult, 
nor why they think it is " too much trouble " (I should, 
by the way, like to make the use of that sentence " too 
much trouble " a punishable offence, especially when 
used about cooking). It usually takes me from 8 to lo 
minutes to make a very stiff mayonnaise with 2 eggs — 
and who can begrudge that time when the result is so 
excellent ? 

Ingredients. 2 eggs, salad oil, vinegar, salt and pepper. 

Method. Put the yolks of 2 eggs in a basin, add ^ a 
teaspoon of salt and J of pepper (a little mustard powder 
can also be added), mix well with a wooden spoon, add 
2 teaspoons of vinegar, stir well. Now start adding the 
oil drop by drop at first and turning steadily in the same 
direction. When the mayonnaise begins to thicken, a 
steady thin stream of oil can be poured in, but not more 
than the eggs can absorb. When the mayonnaise is very 
thick, add a little vinegar, drop by drop — this is the 
pitfall for most amateurs, for if too much vinegar is 
added or too much put in at a time, the mayonnaise will 
curdle. Keep in a cold place till required. 
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TOMATO SAUCE 

(Sauce aux Tomates) 

This is another sauce which we rarely get freshly made 
in England, and how different it is to the horrid sharp 
bottled tomato sauce! 

Ingredients, i lb. of tomatoes, a small slice of gammon, 
2 ozs. of butter, mixed herbs, i bay leaf, i teaspoonful 
of vinegar, salt and pepper and a little sugar. 

Method. Quarter the tomatoes, and put them in a 
saucepan with the other ingredients, seasoning highly 
with salt and pepper. Crush the tomatoes with a wooden 
spoon, stir well, and simmer very gently for an hour or 
longer till the tomatoes are reduced to a pulp. Rub 
through a sieve, replace in a saucepan, add a small lump 
of butter, bring to the boil and serve. 
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ORANGE PEEL DELIGHTS 

This will appeal particularly to people with an econo- 
mical turn of mind, as it will teach them a way of using 
orange peel. 

The orange peel is simply cut up in thin strips, boiled 
in a light syrup, made as in the recipe for Compote of 
Orange, page i8i, only thinner, then dipped in castor 
sugar and allowed to cool. 
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PICKLED PRUNES 

These are particularly nice to eat with either hot or 
cold ham, although they can be served with other cold 
meats. 

Ingredients, f a lb. of prunes, ^ a lb. of sugar, wine 
vinegar, nutmeg, a little cinnamon, a little allspice. 

Method. Soak the prunes in vinegar overnight. Now 
make a light syrup with the sugar and the vinegar in 
which the prunes have soaked, adding a little more 
vinegar if necessary, cook the prunes in this till tender, 
but do not let them break. Add the spices. Remove the 
prunes from the syrup, put them in a glass jar, and when 
the syrup has thickened pour it over the prunes. When 
cold, cover tightly and keep till required. 
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PRAWN OR ANCHOVY BUTTER 

This is very useful either as an hors d'oeuvre, a savoury 
or a sandwich filling. 

Ingredients. Anchovies or prawns, butter, a little 
cayenne. 

Method. Pound the anchovies or prawns in a mortar 
with the butter, season with a little cayenne and work 
to a smooth paste. 
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BfiCHAMEL SAUCE 

I am going to give you two recipes for White Sauce. 
The first is the classical one for Bechamel. The second is 
out of an English cookery book, the name of which I will 
not mention, for obvious reasons. The first of these 
sauces is edible and very delicious wherever a white 
sauce is to be used, whether with fish, poultry or vege- 
tables. 

The second one, to my mind, is distinctly not edible, 
but I have found another use for it, and a very practical 
one. As there are blank pages at the end of each section 
of this book for further recipes which you have collected 
or will collect, I thought it might be helpful if you had a 
recipe for paste with which to paste them in. If you 
omit the parsley and the " teaspoon " of milk, which are 
perhaps superfluous, you will have a perfect paste. But 
do not make a mistake and plaster it on the fish. 

I now give you the edible white sauce : 

Ingredients. 3 ozs. of butter, i^ ozs. flour, ij pints of 
milk, 2 ozs. of chopped onion, the same of carrots, a 
bouquet of mixed herbs, salt and pepper. 

Method. Chop the onion and carrot and put them in a 
saucepan with i oz. of butter, and simmer very gently 
for 10 minutes without browning. Remove from the 
saucepan and set aside. Put the flour and more butter 
in the same saucepan and with a wooden spoon, over a 
very slow fire, work into a perfectly smooth paste, 
stirring continuously. Then add the boiling milk very 
gradually, still stirring. Stir unceasingly till it comes to 
the boil, season highly with salt and pepper, add the 
onions, carrots and the herb bouquet, and now, without 
covering the saucepan, simmer very gentiy for three- 
quarters of an hour, stirring occasionally. It is best to 
stand the saucepan on a boiling-mat. When done, pour 
it through a wire sieve into a smaller saucepan, stir in 
a small piece of butter, and serve at once. 
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WHITE SAUCE 

(For Good Paste) 

I give you this recipe as it is in the unnamed cookery 
book. Little did the writer of it think that this " excellent 
recipe for White Sauce," as it is called, would make such 
excellent paste! 

" Take two tablespoons of flour and work into a paste 
with a little warm water. Then add just under half a 
pint of water and keep stirring for about ten minutes or 
longer till it is the consistency of thick cream. Flavour 
with lemon jviice and chopped parsley." 

Omit the flavouring, but instead put in a few drops of 
oil of cloves and your botde of " White Sauce Paste " 
will last indefinitely. 



197 



pS«i^«^ii 











12 ii«rS**^^ 

i lir ft 

i ill 2 










